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SWISS WATCH MANUFACTURE 
SINCE 1865 


MISSION TO THE EDGE OF SPACE 


Felix Baumgartner, holder of three new records after his freefall jump 
Sicelanmaal-Woidc-1 ney] ol al-Ve-melelalaremaal-mac-vom=J0l Mu iit lela) 











EL PRIMERO STRATOS 


The first watch to break the sound barrier in 
a near space environment 


www.zenith-watches.com/felixbaumgartner 
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INTERNATIONAL www.Diamondsinternational.com 
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Shiva's is PROUD TO ANNOUNCE THE OPENING 
OF OUR SPECTACULAR NEW FLAGSHIP LOCATION AT 


ROYAL PLAAA MALL ® DOVVNTOVVN 4ARUBA 





AND A JEWELER YOU CAN TRUST 





TAKE HOME OUR JEWELRY, 
HAVE IT APPRAISED, AND THEN PAY US. 





That's right! We ane Se contident ot the unsurpassed quality and 


value of our jewelry that we shall ler you go home with it, have it 





appraised, and send us payment after and only after you are completely 
satistied. If for any reason you are not satistied, simply ship it back 


to our office in New York or Los Angeles, 
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The Uitiniate 
Jewelry Buying 
Experience 
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Island Temptations 


A promise to our readers 


ur crew is dedicated to going beyond beaches to bring our readers the sights, 

sounds, and tastes of Aruba. Each edition will contain fresh features and photography spotlighting 
the local personalities that make this island such a remarkable corner of the world. 

Our writers will continue to peel back the cultural layers and introduce you to the talented art- 

ists, musicians, chefs, and everyday folk that make Aruba “One Happy Island” and a place you will 


want to return to again and again. 


The Island Temptations Crew 


Our Front 


Beach beauty Marylaine Veldman is pic- 
tured here in a jacket (made from recycled 
soda pop-tops), rhinestone-studded cow- 
boy hat, and mesh wrap belt from Caribbe- 
an Queen. Swimsuit available at The Jug- 
gling Fish. Shot by Steve Keith. Hair and 
makeup by Beauty Team. Cover concept 


and styling by Tina Causey-Bislick. 





ISLAND TEMPTATIONS _ E-mail: info@island-temptations.com 
For advertising information, rates, distribution, demographics, 


and deadlines visit www.island-temptations.com 


IT Publications Inc. 


5216 Blue Cypress Lane, 
League City, Tx, 77573, USA 


Island Temptations is protected under copyright and trademark laws. 
Any reproduction, in whole or in part, is forbidden. 
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affiliated with Flying Fishbone Restaurant in Savaneta, Aruba 
www.flyingfishbone.com 
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Upcoming Events 


& Island Festivities 





Bon Bini Festival ¢ Tuesday Evenings 

Every Tuesday this festival happens rain or shine from 6:30 p.m. to 8:30 p.m. at 
Fort Zoutman in Oranjestad. Enjoy island dancers and rhythms of the steel 
drums, browse stands of local artwork, and partake of food and refreshments. 


Carubbian Festival ¢ Thursday Evenings 
This street festival takes place in San Nicolas every Thursday night from 6 p.m. 
to 10 p.m., showcasing the multicultural charms of Aruba’s “Sunrise City.” 
Tourists can purchase packages, which include round-trip transportation, at 
their hotels, or they can journey on their own. Enjoy a diversity of cuisines from 
the region and a parade of local entertainers. 


28th Aruba International Half Marathon (21K) ¢ March 17 

International competitors participate in Aruba’s longest road race, covering the 
length of the Island from San Nicolas to Oranjestad. The race begins at 5:00 a.m. 
Registration starts on March 5, 2013. Contact IBISA for registration or additional 
information. Tel: (297) 582-4987. Fax: (297) 583-6478. E-mail: ibisa.aruba@ 
gmail.com. 


National Anthem & Flag Day ¢ March 18 

A strong sense of pride is displayed each year as Arubans celebrate their “status 
aparte” on Flag & Anthem Day. An impressive folkloric production marking 
the holiday is held each year at Plaza Betico Croes in Oranjestad. This official 
holiday also features many sporting events and games throughout the Island 
for kids and adults. 


Queen’s Birthday ¢ April 30 

An official government ceremony paying honor to Queen Beatrix is followed 
by numerous family-friendly celebrations. Sports competitions, kite-flying 
contests, and fun-filled activities are held at various island locales. 


52nd Annual 10K International Boulevard Race ¢ April 30 

Aruba’s most popular running race draws over 400 competitors from countries 
including Aruba, Venezuela, Colombia, Curacao, the U.S., and Holland. The 
10K event starts at 5:30 p.m. on L.G. Smith Blvd. in the Malmok area and 
ends at the parking lot of the Aruba Ports Authority. Online registration is 
now open at www.regonline.com/arubainternational 1 0kboulevardrace2012. 


DeepStacks Players Poker Championship Aruba e May 2 - 9 

The event begins on Thursday, May 2, at the Westin Resort & Casino, Aruba, for 
eight days of poker action. In its second installment, PPC Aruba boasts eight total 
events with four feature events. Those four feature events have guarantees worth a 
total of $300,000. The $2,500 Main Event will run from May 5 through May 9, 
garnering a $200,000 guarantee. 


13th Annual Aruba Soul Beach Music Festival ¢ May 22 - 27 

One of the Caribbean’s most electrifying music festivals takes place right 
here in Aruba. Join soul-music lovers from around the world and take part in 
sizzling beach parties by day and some of the best soul-music acts by night. 


Dera Gai (St. John’s Day) * June 24 

Aruba’s harvest festival is now a cultural celebration featuring traditional song 
and dance. The symbol of the rooster and bright yellow-and-red costumes are 
central to events held at various locations, including island community centers. 
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Caribbean Mercantile Bank ATMs accept all major bank cards from around the world. 





More convenient ATM locations in Aruba than you can imagine 
sO you can enjoy all of your precious vacation time. 





CMB 


CARIBBEAN MERCANTILE BANK N.V. 


P.O. Box 28 - Caya G.F. Betico Croes 53 - Oranjestad, Aruba 
A subsidiary of Maduro & Curiel’s Bank NV, Curacao Affiliated with The Bank of Nova Scotia, Toronto, Canada 


www.cmbnyv.com 


GD visa FEMA Ge “es Gen GS serar Digicel pulser 


3 minutes drive to 
the beach 





Luxury Villas, Town Homes & Condos 







Contact us by email at info@goldcoastaruba.com 
Tel: +297-586-2200 © Fax: +297-586-2201 
Toll Free from the U.S. 1-866-978-5770 
www.goldcoastaruba.com 


PRICE STARTING FROM $289,000 
Visit us for Your Island Dream Home Ownership Y 





Monthly Mortgage Payments 


starting from $1,650 Malmok : Aruba 


BEAUTY 
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Eau de Gentiane Blanche 
My husband and I share our fragrances. The 





bottles all sit together on the top shelf of the 
medicine cabinet, well protected from light and 
heat. Of our supply, there are a few perfumes that are 
too feminine for a man to pull off, like the exuberant 
florals and the quasi-edible gourmands. There are 
also the masculines that just smell too, well, manly. 
Seduced by its unusualness, I bought a bottle of Eau 
de Gentiane Blanche a few years ago. Even today 
we both often reach for it in the morning. It is a true 
unisex fragrance that we've both come to love. 

Eau de Gentiane Blanche was debuted as part 
of a trio of colognes in 2009 by Hermes along with 
Eau Pampelmousse Rose and Eau d’Orange 
Verte. Of the three, it is the black sheep of the 
family. I find Pamelmousse Rosse to be the most 
friendly of the bunch—a shimmering stylized take 
on pink grapefruit. The second, Orange Vert, is a 
more traditionally masculine type of cologne based 
on the smell of bitter green orange rinds. And then 
there is Gentiane Blanche. If Pampelmousse is the 
overachieving brother with a sparkle in his smile and 
Orange Vert is the lacrosse-playing jock, Gentiane 


Blanche is the mysterious and brooding intellectual 
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of the family who reads and might even understand 
Proust. 

Gentiane Blanche is a surprise at first sniff. It 
is impossible to catalog instantly, as there are very 
few fragrances like it. It is an avant-garde masculine 
floral, except that in this case, the word “floral” may 
lead to a misunderstanding. Instead of rose, lily, 
or jasmine, or other traditional floral scents, this 
fragrance is built on the humble alpine-gentian 
flower. It has a weedier type of botanical aroma. It 
compares to the scent of crushed wild flowers— 
muted, herbaceous, white, and a little bit dusty. It is 
a strange kind of beautiful. 

The fragrance is very sheer and dry and stays 
close to the skin. It doesn’t cry out for attention; 
therefore, it’s probably not for the Joop! or Polo 
Sport fans out there, or for those who enjoy blasting 
music from their cars with the windows down. With 
a straightforward dry down, it dims with time, but 
does not change from its original form. It has a cool 
bareness that I find works very well with Aruban 
weather. 

A great gift for a man or woman, and especially 
for yourself. 


Available at Maggy’s in 50 ml and 100 ml eau 
de cologne. 


La Petit Robe Noir 


My boss at the magazine, a perfume enthusiast, 
sent me a one-line email a few months ago: 
“Amazing new fragrance, La Petite Robe Noire 
(The Little Black Dress) by Guerlain, wow!” 

Expectations are high with an introduction like 
that. I made my way to the perfume shop, took it 
off the shelf, and sprayed it onto the paper blotter. 
Right away: Cherries! Cherries! Cherries! Not quite 
the fruit, but definitely the cough-syrup flavor. It is 
tart and fizzy, and intensified by a marzipan-licorice 
note that appears mischievously in the background. 


If it were a beverage, it would be like a liquor made 


Text by Susanne von Saalfeld 





with almonds and cherry Jolly Ranchers. Positively 
naughty and intoxicating. (Insert throaty growling 
sound here.) 

This “little black dress” is clearly not a demure 
cocktail outfit. The advertisement features a slinky 
silhouetted girl prancing through Paris to Nancy 
Sinatra’s “These Boots Are Made For Walkin’.” 
The perfume is cheeky and youthful, but it’s 
also interesting enough to keep it away from the 
teenybopper domain. It is perfect for nighttime wear, 
but beware, it might turn men into Pepe Le Pews 
who chase you while murmuring love declarations in 
French. 

The fragrance was created by in-house perfumer 
for Guerlain, Theirry Wasser, the nose behind Idylle, 
Addict, and Diesel’s Fuel for Life, among other 
perfume mega hits. He took the original 2009 
limited-distribution fragrance and reworked it into 
its current sweet and zingy form. I’m sometimes 
skeptical about relaunched fragrances because they 
are often just toned down, more commercial versions 
of the originals. In this case, however, I'll gladly take 
the new creation! 

Available at Maggy’s in 50 ml and 100 ml eau 
de parfum. T 





BEAUTY 








SINCE HECEMACD 19928 


Perfume 
Q&A with 


PR Diva Kona Coster—Kahan 
& Exerc/se Diva 
Jenn Coster-A/dridge 


The Garufa 
State of Mind 





Q. Rona, how did you come to love perfume? 


A: My French-Creole mother-in-law tised to give pre Che C/aAssias. 
According to her, if it isn't French, it isnt pertiume. I had to endttre 
gts of Jey, oy Jean Patou, which at the time cost one Attndred 
dollars for one ounce. It was thought of as” the most exgl site 
pertitme in the world. That was alot of prone then! Year atter 
year after year, I wottsd get the dark-anber-colored fragrance that 
looked /ike elephant Lirine in G tiny bott/e. 





Then there was Guerlans Shalimar, which has remained tinc hanged 
since 1925. After that, L’Weure Bleue, unchanged Since 1912. 

According to Lattra Coster, tine vraie Ferme, a real woman wore 
Caron's Fleurs de Rocajlle, ecaise the new American Fragrances 

were Sacrileqious. She thotght the fragrances were lotitd and vtilgar. 
Orly French pertime wottld do. 


Then Gtterlan did pe a personal fwer and came tp with @ new orien— 
tal fragrance, Samsara, which I leved. It was more modern than the 
others and Aad a gorgeots Zottle and erystal Stopper. Relief! 

Lam a mother-in-law today, and LT like to buy ry daughter-in-laeo 
fragrances tron Burberry and Issey Miyaki, and whatever is new, Act, 
and Aappening! 


Q. Jennifer, what are some perfumes that you’ve had that you’ve 
loved? 


A: One of PY Favorite pertiimes 1S Beerberry Body. Z love everything 
about it. It is elegant and feminine, ttt it also Aas an edge to iO. Z 
even love the ott/e. Id was a gt trom py mother-in-law. I dlways 
get compliments when I wear it! LI will never forget the #rst time LI 
wore it. My Atutsband get one whiff and stopped and kissed pre. 


LI d/so like Versace Versence, dso gitted by ry mother-in-law. This 
fragrance 15 Sweet and earthy, casual but tun. I dways Awe a Zott/e 
of Kenzo Flower arotind too. When I Arst smelled it, I instantly Fel/ 


in love. 
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DIVI RESORTS 


Some call it paradise. We call it home. 


www.diviresorts.com | 800-367-3484 





Nobody knows Aruba 
like Bir ‘Resorts! 


With over 40 years in Aruba, and a family of five Divi Resorts, 
we are the Aruba vacation experts. 


Five Divi Resorts to chose from: 


¢ Divi Aruba Phoenix Beach Resort—new 
oceanfront suites! 

* Divi Village Golf & Beach Resort—new golf 
villa suites! 

¢ Divi Dutch Village Resort 

¢ Divi and Tamarijn Aruba All Inclusives 





Delicious dining at unique venues: 


Pure Beach Restaurant and Lounge at the 
DINAN NGUl oY- Mma atol-1albcomniug-lare\m@ole) A-lare i are]aly 
on the beach 


Visit www.purebeacharuba.com Call 586-6066 


Sunset Beach Bistro at the Divi Aruba 
Phoenix—romantic tables under palm trees 
Mccloet-rem lama lal<iare mire] ales 

Visit www.sunsetheachbistro.com Call 586-6066 


Mulligans Café at the Links at Divi Aruba— 
fof-l-10t-] mo) ol-1abe-limeTatlave RenZ-vex Lele) diate nual) 
greens with a view to sea 

Visit www.mulligansaruba.com Call 523-5062 


Windows on Aruba—our finest dining with 
RYcl0Kel-Le]r-\- MAI SMOLM Adel er-M-lave mi loXolaice) 
ceiling windows 

Visit www.windowsonaruba.com Call 730-5017 


Coming 2012! Fine dining at the Alhambra Mall. 





Unlimited fun, relaxation, and adventure: 


¢ Golf at The Links at Divi Aruba golf course 
3 ¢ Gaming at the Alhambra Casino 
5 tke © WN aU] oy-hMeol a] Walcore @eillanloyiale my fll 

= 11 freshwater pools; Watersports; Spa 





Exciting Ownership Opportunities: 


¢ Vacation ownership at the Divi Aruba 
Phoenix Beach Resort, Divi Village Golf & 
Beach Resort, and the Divi Dutch Village 

¢ Full ownership luxury condominiums at the 
Residences at Divi Village Golf & Beach Resort 








Starwood 
Preferred 
Guest 
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The Ellis family : 
welcomes you to Aruba 


< Restaurant Owners 
Eduardo and Lenie Ellis 
and Eduardo Ellis Jr. 


and don’t forget 


Enjoy your stay ) 
ee rvations. 


to make your rese 


Washington 61, Aruba | Fo 
arnet.aw | WWW. P: 


Ais 
+ reservations please call: (+297) 586 454 


i f meropael 
apiamentorestaurant 


papiamento@set 
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Treat yourself to irresistible culinary delights with flavors from around 

the globe at The Westin Resort & Casino, Aruba. Choose Pago Pago Steakhouse and 
Seafood fine dining restaurant to satisfy your appetite with expertly prepared 
cuisine cooked to your taste. While Pago Pago is famous for its 22-ounce rib-eye and 
16-ounce sirloin steak, there are plenty of other grill menu choices and fresh seafood 
accompanied by an exceptional international wine list. 


FOR HOURS OF OPERATION AND RESERVATIONS, 
PLEASE CALL 877-822-2222 OR 297-586-4466 EXT. 59, OR 
FOR MORE INFORMATION VISIT WESTINARUBA.COM 


THE WESTIN 


RESORT & CASINO 
ARUBA 


©2012 Starwood Hotels & Resorts Worldwide, f=) hint 2 
Inc. All Rights Reserved. SPG, Preferred 

Guest, Westin and their logos are the 

trademarks of Starwood Hotels & Resorts 

Worldwide, Inc., or its affiliates. For full 


terms & conditions visit westinaruba.com. 
Visit us on facebook.com/WestinAruba 














MODERN CUISINE 


fad ws. tabe YOit ONL @ Hei 
culinaus jowmey in Anaha 
White is the location for the bast modern culinary ceperience on the ipa 


The restaurant whan you Gas enjoy tha harmony betwoan food anc wire 
White regresents peace and Balance. where quality and Mavor 





A él 


Tage ost tow mane of meekly dpacials, are brought lo you in purest form. There's no rush, just $i back and relax, 
made mith Auehian teatonadl ingredients! Open from Gpe to 11pm « Dress code: business casual 
ne oe L.G. Smith Boulevard #95 Palm Geach Plaza Aruba Tel. + 297 586 1190 














Relanemmia on Aloe & Rum Massage 


Leave your thoughts and worries behind as you enter award-winning Larimar Spa. 


The facility features 9 well-appointed treatment rooms, steam, sauna and cold plunge, 
plus a fullservice salon. 


Showcasing Aruban, Caribbean and traditional spa services for women and men: 


© Massages - try the signature 
Aloe & Rum Massage 


¢ Facials, scrubs and wraps 


e New beachside outdoor 
massage cabana 


@ Hair, makeup, manicures, 
pedicures and waxing 


¢ Bridal party services 





[A = p . wy’ 
erimay See Redinsen gree 


RESORT, CASINO & SPA 





J.E. Irausquin Boulevard 81 | Palm Beach | 297.526.6053 | LarimarSpaAruba.com 
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From Casual Dining to Champagne Elegance 


A $30 million renovation - 6 restaurants & bars — Radisson Aruba Resort, Casino & Spa 


Sunset Grille 

Sunset Grille is renovated and sparkling with a contemporary, but intimate 
ambiance. Our new menu showcases Certified Black Angus beef and fresh 
seafood prepared by our exceptional culinary team. 








Mira Solo Martini and Wine Bar 
Newly redesigned, this chic lounge provides an atmosphere where guests can sip cocktails or 
enjoy petite bites while sitting above the waterfalls. Live entertainment most evenings. 








La Playa 

Enjoy a romantic sunset dinner by torchlight with the sand between your toes and the soothing 
sound of waves lapping against the shore. This is the perfect setting for a special occasion, 
celebration or an intimate evening with someone special. 








Gilligan’s Beachside Grill and Castaway’s Bar 
Overlooking the beach, this is the place for tropical cocktails and fun foods. Enjoy daily happy 
hour and waving to friends back home from the-live webcam. 








Laguna 
Amid lush tropic foliage, Laguna offers casual indoor and terrace dining, alongside a 
freshwater lagoon. Children’s menu available. 








Casino Bar 

Gaming is open daily until 4:00am. The Casino features Craps, Caribbean Stud, Three Card 
Poker, Let.it Ride, Black Jack and Roulette, nightly live poker games and electronic sports book 
facility, plus 200 slots. Gaming and entertainment are under one roof. Come and try your luck. 








297.526.6612 or 6613 
SUNSET GRU www.Radisson.com/Aruba 


Rass CN an 
ARUBA be 


RESORT, CASINO & SPA 





All major credit cards accepted. 
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The “IT” Hit List 


These are 
some fab finds 


Radisson’s 
Prime Rib Buffet 


“The carnivore in me loves this prime rib buffet 


and favorites 
that our crew and 
our friends have 


on Thursday nights. Carved to order (for me, it 

d ° d HAS to be medium rare), with other entrée 

iscovere choices, side dishes, a great salad bar, 

over the past and a dessert buffet...” 
Mike Bislick 

few months 


on the Island 





Renaissance 
Market Place 


Paseo Herencia Perfumes, Cosmetics & Sc 
Mall Tour Beauty Beyporium Since 1955 


Marriott's 
Ocean Club 


Main Street 


Express, 
Sta. Cruz 


San Micolas 
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Whispering 
Angel from Arion 
Wine Company 


“This is my new go-to refresher to sip 
by the pool at sunset—the color 

even reminds me of sunset...It’s a rose 
from the south of France that’s delicate 
but still bright and clean, 

and the perfect remedy to help wind 
down after a long day.” 


Rona Coster 





Arubianas Flip-Flops at San 
Marina and hotel gift shops 


“Living in Aruba, flip-flops are a staple in my wardrobe of footwear, 
and the new Arubianas, designed locally depicting images like the 
Aruban flag and local wildlife, are super cool... They are such a great 
gift for my friends when I travel back home to the U.S.!” 


Jessica Marchena 





It ALT List 








Burt’s Bees Products 
at Visser Pharmacies 


“T love their lip balm—I ride around the Island on my motorcycle all 
day, so it helps to keep my lips from chapping...and I like that their 
products are all-natural, not full of artificial or overpowering scents, 
and good for the environment.” 


Mariza Garcia 





Elisa Lejuez Fashions 
at Eva Boutique 


“Popular local artist Elisa takes images from her canvases and puts 


them on fabric to create original dresses, swimsuits, and wraps...I 
feel like I am wearing a work of art when I put on one of her dresses 
(they are tailored with a great fabric that sits just right 

in all the right places)!” 

Tina Causey-Bislick 
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YOLO Boutique 
at Margarita Plaza 


“YOLO (You only Live Once) is a great downtown find (at the head 
of Main Street) filled with fun island and resort wear I can’t find back 
home in the U.S., with lines by both local and international designers.” 


Jacqueline Collot 
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Tequila Cocktails 
at Hyatt’s Mexicado 


“Unique, handcrafted cocktails take tequila way beyond the 


margarita, infused with fresh ingredients like mulled cucumber, 
raspberries, ginger, and even Pacifico beer...One of my favs is made 
with Herradura Blanco tequila, grapefruit and lime juices, tamarind 
syrup, raspberries, and beer. ..it’s awesome, I swear!” 


Tina Causey-Bislick 
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Hawaiian Canoes 


“It’s the newest activity on the water...I enjoy kayaking, and on 
these canoes, I can get a group of friends together and enjoy it as a 
group and also get a great workout at the same time.” 


Jenn Coster 


Local Store 


“Local prices, local people, local bands...basically, just a great local 
vibe, especially the Friday happy hour! Drink, dance, or just relax 
and soak up the chill ambiance and the downtown scene.” 


Maartje Dolfin 
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FASHION ATTRACTIONS 


Hat available at Caribbean Queen 
Jewelry by Rage Silver 

Jumpsuit by Trash by Ronchi 
Location: Pool Deck of Westin Resort 
& Casino, Aruba 















eHats 


FASHION ATTRACTIONS 





“ava lt! 


The tip-top 


of island fashion 


Art Direction and Text by Tina Causey-Bislick 
Photography by Steve Keith 
Shoot Coordinator: Rona Coster 


hoes may always reign supreme as the accessory 
we ladies»obsess over, but while our lower shelves may 
be filled with fetishes for our feet, our top shelves are 
stacking up with hatboxes these days. Not just for 
queens and ladies of European high society anymore 
and going beyond the occasional floppy beach variety 
that has always remained in style, today’s hats and their 
“fascinator” offspring are whimsical and fun with colors 
and styles for just about every occasion. 

Hair and makeup by Beauty Team. Hats from 
Caribbean Queen, T.H. Palm & Company, and Mad 
Hatter. Jewelry from Caribbean Queen and Rage Silver. 
Clothing from Trade Winds, Trash by Ronchi, Caribbean 
Queen, and T.H. Palm & Company. See our Buyer's 


Guide on page 42 for more retailer information. at 
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Fascinator available at Caribbean Queen 


Jewelry by Rage Silver 
Cocktail dress available 
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Jewelry by Rage 
Location: The VIP lounge at Sand 


Fascinator available at P isiesn Queen 


eather wrap available at T.H. Palm & 
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Hat available at Caribbean Queen 


Jewelry by Rage Silver 
Sundress available at Trade Winds 
Location: Malmok 


Okeanos Spa is located at Renaissance Mall 
Oranjestad City Center. 


For information please call 523-6176 
renaissancearubaspa.com 
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Fascinator available at Caribbean Queen 
F - Dress available at Trade Winds 
Location: California Dunes 
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Ideally positioned on a coveted 27-acre slice of paradise between the Caribbean Sea and Curacao’s Spanish Water Bay within the 
gates of the exclusive Santa Berbara Plantation, Senta Barbara Beach & Golf Resort, Curacao offers an unparalleled luxury experi- 
ence just 35 miles from the island of Aruba. Finely appointed guestrooms with full balconies and breathtaking views are compli- 
mented by an 18-hole Pete Dye championship golf course, HyrdroGrid Clay Tennis Courts, white sandy beaches, ond a glorious pool 
complex. Savor gourmet dining at our restaurants and indulge in o day at the Atabei Spa. 


A, Benchmark Hiczs pri Bea ithy Internoficnal resort 


Visil ween santo borborareacdturaces.cam har mone information 


BENCHMARK CA] HOSPITALITY 
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Hat available at Caribbean Queen 
Jewelry by Rage Silver 
Location: Hyatt Regency Aruba lobby 





BOSS 


HUGO BOSS 


Emmastraat #3-Plaza Margarita 
Downtown 
Hours: 9:30 am till 6:30 pm (Mon thru Sat) 
Phone: (297)588-5406 











Hat and purse available at T.H. Palm & Company 
Jewelry by Rage Silver 

Pleather top and pants available at Trash by Ronchi 
Guitar available at T.H. Palm & Company 
Location: Local Store 
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Hat available at Mad Hatter 
Jumpsuit by Trash by Ronchi 
Location: Pure Ocean at Divi Aruba 
Phoenix Beach Resort 
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the most 
extensive 

HAT collection 
on this One 
Happy Island 


We have something 
for all ages, 

s1zes and taste! 
Individually crafted 
Designor Jewelry 

and Handbags 

Unique, fabulous 


and fun, sequined Flip Flop 
& Beach Totes 
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Fascinator available at Caribbean Queen 
Jewelry by Rage Silver 

Dress available at Trash by Ronchi 
Location: The VIP lounge at Sand 
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ARUBA‘S PREMIER 
SEAFOOD RESTAURANT 
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BUYERS GUIDE 





T.H. Palm & Company 
J.E. Irausquin Blvd. 87 

Phone: +297 586-8909 / 586-6898 
orders @salamanderholdings.com 


Beauty Team 
a #8 Sibelius Street 
B Phone: +297 583-3427 


Caribbean Queen 
Palm Beach Plaza Mall 
CARIBBEAN Phone: +297 586-8737 


QUEEN 





‘Trade Winds 


Westin Resort & Casino Aruba 
Phone: +297 586-1748 





orders @salamanderholdings.com 


Mad Hatter 

The Village Mall, Palm Beach 
Phone: +297 586-0401 
madhatteraruba@ gmail.com 


‘Trash 
#8 Sibelius Street 
Phone: +297 583-3427 





Rage Silver 

Renaissance Marketplace 

and Palm Beach Plaza Mall 

Phone: +297 588-6262 / 586-1244 
www.ragesilver.com 




















| fee thee 
paler A clang 
we areal area ode! 
wee Ae ara arg fn, 
oad eee at able eral 
| ermnnnctina na! elie partial 
iow ater 


ENJOY WITH ABSOLUT RESPONSIBILITY®. ABSOLUT® VODKA. PRODUCT OF SWEDEN. 40% ALC./VOL. 
DISTILLED FROM GRAIN. ©2012 PERNOD RICARD AMERICAS TRAVEL RETAIL, FORT LAUDERDALE, FL 
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Enter The Westin Resort and Casino, Aruba and you will notice 
immediately how good it feels to be here. Careful attention is 
paid to the most important elements of your stay to ensure each 
visit leaves you feeling better than when you arrived. 


Located on the luxurious Palm Beach strip, The Westin Resort 
and Casino, Aruba combines the charm of the Dutch Caribbean 
with the excitement of a glittering casino. 


Enjoy fine dining and entertainment in the § restaurants and 3 
bars, rejuvenate at “Aruba’s Leading Spa Resort”*or relax by the 
sparkling waters and soft white-sand beaches nearby. 

All rooms and suites feature Heavenly™ Beds and 

Heavenly™ Baths, along with superior 

amenities and service. 


BOOK YOUR FUN TODAY. CALL 877-822-2222. 
FOR MORE INFORMATION VISIT WESTINARUBA.COM 


THE WESTIN 


RESORT & CASINO 
ARUBA 





“Awarded by the World Travel Awards. ©2012 
FOUR *POINTS Starwood Hotels & Resorts Worldwide, Inc. All [=] [=] 


Rights Reserved. SPG, Preferred Guest, Westin 





<ZeMERIDIEN Eloft THE LUXURY COLLECTION 
SP8: 
Prakeeed © @ 
element Sheraton ST REGIS 


HOTELS 


| and their logos are the trademarks of Starwood 
W Hotels & Resorts Worldwide, Inc., or its affiliates. 
For full terms & conditions visit westinaruba. [=] 


com. Visit us on facebook.com/WestinAruba 


t’s the 21st century, and mainstream pop culture 
and everything that goes along with it inevitably find 
their way to even the remotest places—including our 
small island tucked away in the far southern reaches of 
the Caribbean. Yes, the Golden Arches’ mighty reign 
over fast food has led to a few arches at several island 
locales, along with a multitude of other chains, yet 


somehow Aruba has managed to hold onto a piece of 


that “mom-and-pop” appeal. 

I guess you could say that many of the moms and 
pops throughout the generations have entrenched 
family values and value in the family trade in the 
following generations here in Aruba. This steadfastness 
and dedication to tradition have not only kept many 
family businesses alive and thriving, but have also 


inked a permanent stamp that time, fortunately, has 





not been able to wash away from the Island’s culture. 
Rona, Debbie, and I explore nine families—from 
artists and singers to restaurateurs and retailers—whose 
successes in carrying on trade and tradition make them 
only some of the many families worthy of recognition 
for their contributions to both business and culture on 


the Island. 











The Family by the Sea 
The Bissliks of Zeerovers 


Text by Tina Causey-Bislick 

The quiet fishing community of Savaneta is home 
to a rambunctious and fun-loving clan of Arubans 
who seem to spend most of their days on or in the 
water. Some people may be born with silver spoons in 
their mouths, but the Bissliks were surely born with 
fins on their feet and fishing poles in their hands. In 
fact, our local swimming complex in Savaneta was 
named after Roly Bisslik, a former Aruban Olympian 
And it’s his brother Iki 


(Eric) who parlayed the love of the sea into one of the 


and current swim coach. 


most popular local hangouts on the Island. 

Some 35 years ago, Iki took a vacant waterfront 
property in his hometown of Savaneta and built 
a humble docking area for his and a few fellow 
fishermen friends’ boats, including an area to clean 
their fish. After a day at sea, those fishermen would 
gather to tell their fish tales over a few cold ones at the 
little makeshift marina known as Zeerovers. Little 
by little, more fishermen came to dock their boats 
and clean their fish, joined by family and friends who 
came by to admire the catches of the day over a beer 
or two, and buy the freshest of fresh fish to take home 


for dinner. 


“Tt was only natural that with cold beers and 
fresh fish came the idea to cook some of it right 
here,” explains Iki, referring to when Zeerovers began 
hosting the occasional fish fry for the community to 
enjoy. Word of mouth spread throughout the Island, 
and Zeerovers found itself becoming a full-fledged 
business by 1997. 

Iki credits the support of his family for the 
continued growth of Zeerovers. Sisters Lola and 
Rose were by his side along the way, and to this day 
they can still be found behind the bar and running 
the register. Iki claims, “Family is everything—I 
wouldn't trust Zeerovers to anyone but my family.” 
These days, you can find a slew of cousins and other 
family members pitching in—especially now that 
the kitchen serves baskets of fresh fish, shrimp, and 
local side dishes Tuesday through Sunday—and Iki’s 
sons, Eric Jr. and Jean Pierre, jump into the mix when 
home from studying in Holland. 

Despite the growing popularity of Zeerovers, 
Iki has resisted straying from his simple concept— 
local fishermen’s colorfully painted boats still reside 
there; the day’s harvest from the sea is still being 
cleaned in the pit right next to the unpretentious, 
no-frills dining area; and guaranteed to never change 
is a Bisslik on the premises, keeping watch over the 
family biz! 
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The Aruban Songbirds 
The OlartelVan der Linde Family 


Text by Tina Causey-Bislick 
Cesar Olarte is Aruba’s only Grammy-winning artist 
(winning a Latin Grammy with Dominican artist Chichi 
Peralta in 2001) and performs here in Aruba at various 
venues for locals and tourists in addition to composing 
original recordings. Brother Carlos and sister Sherida are 
also professional singers on the Island, and together they 
are all part of a fifth generation of singers, inheriting the 
crown from songstress mother Yolanda van der Linde. 
Cesar credits both his mother and grandfather, 
Supriano, for helping him and his siblings cultivate their 
singing chops at a very early age. “Music was an everyday 


part of our household growing up. I remember falling 





asleep at night to the sounds of violins, guitars, trumpets, 
and the voices of my family,” he recalls, “and when I was 
in kindergarten, my mother began working with me to 
develop my voice as an instrument.” 

At the root of the family’s musical prowess is 
traditional Aruban folkloric and mariachi music. In fact, 
Cesar’s great-grandfather was not only an accomplished 
violinist; he also crafted violins and guitars from Aruba’s 
hardwood trees. Grandfather Supriano was a founding 
member of Mariachi Perla di Aruba, a mariachi band that 
has traveled the world entertaining crowds and to this 


day still performs. And Yolanda, who began performing 


publicly at just seven years old and winning 
international awards for her voice (including 
the Mystical Voice Award in Mexico) as a young 
adult, joined up with a mariachi group based out 
of Holland that traveled extensively entertaining at 
many venues throughout Europe. 

Yolanda feels her biggest achievement, however, is 
nurturing the gift of music in her children. “Iam 
so proud of all three of them, and that they are able 


to continue the family tradition and share it with 





the world is priceless,” she says. 

Footnote: Sadly, Supriano passed away a few 
months ago, but left a legacy not only as a respected 
musician and singer, but also as a much-loved man 
who inspired future generations of his family to 
keep the beat going on... 

(Supriano pictured here being pinned by Aruba’s 
governor on behalf of the queen of the Netherlands 
for his musical achievements, and also with Padu 


Lampe, composer of Aruba’s national anthem.) 
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www.tiaradaytrips.com 
WWww.tiara- 
(+297) 5868822 
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A common ground in education is what initially 
brought Ciro and Marian Abath together. They 
met at Colegio Arubano (Aruban High School) at 
the end of 1999, he a renowned local artist workin 
as an art teacher, she a Dutch expat working as an 
education scientist for the Aruban Department of 
Education. Less than two years later, the couple 
married. It wasn’t until 2005, when Marian 
decided to accompany Ciro to a glassblowing 
seminar in Istanbul, Turkey, and serendipitously 
discovered a love for glass, that the two also found 
common ground in art. With their passion for art 
now aligned, in 2008 the husband-and-wife duo 
launched Terrafuse, a non-profit organization that 
promotes glass art, ceramic art, and other art forms 
on Aruba. 

Terrafuse is located at Ciro and Marian’s property 
along the road to Alto Vista. Behind their quaint 


cunucu house are three studios, all centered around a 


cozy garden where a flock of beautiful wild chickens 


have taken up residence. Ciro and Marian appreciate 
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A Real Submarine. A Real Adventure. 


Experienced by over 12 million passengers. 
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Purchase tickets at Concierge Desk or De Palm Tours Desk in your hotel. 
For more information call: 582-4400 ¢ www.depalmtours.com 
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the special spot they have created and enjoy sharing 
it with the community, which is encouraged to 
participate in glassblowing, beadmaking, and 
ceramics workshops on the grounds. 

The couple’s experience of working together 
at Terrafuse is summed up succinctly by Marian as 
“one and one make three.” Their work together is 
not simply a sum of their individual parts. Sharing 
a passion for art, they motivate one another, so the 
result of working together is something greater. 

Their shared background in education (Ciro 
now retired from teaching after 31 years and Marian 
still working for the Department of Education) is 
unsurprisingly at the forefront at Terrafuse, where 
there exists a strong element of promoting art among 
youth. In fact, Marian founded a special initiative 
supported by Terrafuse and the Aruban government 
wherein local youth between the ages of 14 and 25 
can attend a 12-week beadmaking workshop at a 
highly reduced cost. 

Marian believes that working at home with Ciro 
is one of the best things they can share with their 
daughter, Effi. In doing so, they show her that work 
does not just have to be an income—it can also be 
a passion. Whether carrying on the foundation will 
be Effi’s passion or not, she is indeed behind the 


blowtorch already. 
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Enjoy simple pleasures as... 


...Greet the day with a healthy breakfast served al fresco on the pool deck... 
... Stretch out under a thatched cabana, toes in the sparkling sand... 
... Take a leisurely stroll along the beckoning shore; a refreshing swim in calm, clear waters... 
... Toast the magnificent sunset with an icy tropical cocktail at the beach bar. 
...Quiet your mind and de-stress with sea-side yoga... 
...Revitalizing facials and masks, nourishing wraps and healing massages at 
our Caribbean-Balinese spa. 


Manchebo 


Beach Resort & Spa 


Aruba 


Enjoy lunch with a tropical flair, sumptuous world-class 
dinners at the continental steakhouse and Mediterranean 
& Caribbean cuisine, a light bite anytime, and a romantic 
nightcap under the stars. 


IKE’S BISTRO 
Enjoy a modern twist of Mediterranean 





cuisine, Caribbean style with Aruba’s 
most talented young chef Ever de Pena. ws 


FRENCH STEAKHOUSE 

An elegant dining experience where 
veteran Aruban executive chef George 
Hoek presents a truly innovative menu 
in a cozy ambiance. 





For reservations call: (297) 582 53444 


Countless 
exciting 
activities 


One happy 
island 














PALM BEACH CASINO. 
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Best Slot Cash Back On The Island 
Al Day Every Day 





Aruba’s Dancing Divas 


Diana and her Daughters of 
Skol di Batle 


Text by Debbie Kunder 

If you’ve ever doubted the existence of a dancing 
gene, here’s a family that would make you think again. 
Its story begins with one of Aruba’s most renowned 
dancers, Diana Antonette, who has been teaching 
dance on Aruba since 1968. In addition to many 
other dance endeavors, she opened her own dance 
school, Skol di Baile Diana Antonette, in September 
1996, and since 2003, she has taught dance at Colegio 
Arubano. Her work in bringing Aruban folk dance to 
both local and international stages over the years with 
her dance group, Teatro di Dansa Arubano, has made 
her one of Aruba’s most celebrated cultural icons. 

This year, Diana is celebrating 45 years of teaching 
dance on Aruba. During many of those years, Diana’s 
daughters, Alydia and Pierangely Wever, were 
growing up in the dance studio right alongside her. 
And so while both girls were exposed to all the arts 
growing up—Diana always signing them up for 
classes in theater, music, visual arts, etc.—it’s no 
surprise, really, that they both ultimately decided to 
follow in their mother’s dance steps. 


After completing an independent study at the 
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Alvin Ailey Dance School in New York City in 
2004, Alydia returned to Aruba to give classes at 
her mother’s studio as well as work on her own 
projects, including One in Soul in 2008 and the 
highly acclaimed Muhe Frida in 2011. Meanwhile, 
Pierangely also went the dance route. From 2002 
to 2006, she studied in Holland at Fontys Dance 
Academy, and then, like her sister, she returned to 


— Aruba to teach at Skol di Baile. Upon her return, 







she also started her own dance group, 4U2 Dance, 


and began teaching dance at Colegio Arubano, 


WT) wu where she still teaches today. Both she and her 


| 
| \| | | mother also give dance classes at Skol di Arte in San 
1 


Nicolas. 
— All three women continue to give classes 
i ae : : 
} at Skol di Baile. They are all leaders in their 





own ways, so working together can sometimes 
be challenging. Overall, though, they make an 
excellent team, supporting each other, inspiring 
each other, performing together, and, in Alydia’s 
words, “creating beautiful things together.” They 
also grow together, with Alydia and Pierangely 
jointly attending dance classes in New York City 
periodically in order to further their own training. 
And because of the different interests they bring to 
the dance floor—Alydia bringing modern dance, 
Pierangely bringing hip hop and street dance, and 
Diana bringing pretty much all styles—the school 
offers a unique mix to the community. 

Diana and her daughters are currently 
preparing for their next big production to take 
place on the International Day of Dance (April 29). 
The production will double as a celebration of the 
30th anniversary of the founding of Teatro di Dansa 
Arubano. Meanwhile, the three are also preparing 
a show (which will premiere May 31) to celebrate 


Diana’s 45 years of teaching dance on Aruba. 
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A Family Tradition 

in Fine Dining 

The Ellises of Papiamento 
Text by Debbie Kunder 

Now here’s a local family business that has won 
the hearts (and taste buds) of both locals and island 
visitors alike. Papiamento was founded by Eduard 
and Lenie Ellis in 1983 in downtown Oranjestad 
across from the Town Hall on Wilhelminastraat. A 
pioneer, Eduard attended hotel school in Holland 
and became the first Aruban involved in food and 
beverage here. 

After eight years at their downtown location, 
Eduard and Lenie relocated the restaurant to 
their family home in Noord. For a time, Eduard, 
Lenie, and their four kids continued to live in the 
126-year-old country manor while serving guests. 
Today, though, the property is solely devoted to the 
restaurant, with Eduard and Lenie living in a home 
next door and one of their sons, Eduardo, living in a 
home just across the street. 

Although the whole family has at one point or 
another been involved in the restaurant, only Eduard, 
Lenie, and Eduardo are actively involved today. 
Lenie, who will always consider the manor her home, 
still plays a major role in the décor. Eduard, well, 
he can usually be found smoking his cigar at the bar 
or greeting guests. The two also work together to 
maintain the upkeep of the manor. Eduardo, who 
has been cooking since he was 14, is the manager 


of daily operations, and like his mother, he feels as 
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though every day he goes to work, he is coming back 
home. 

And what a cozy home it is. Even as Papiamento 
has grown over the years with additions including 
another kitchen, a wine cellar, and a bar, the rustic 
colonial charm has seamlessly been kept intact. Of 
course, the restaurant’s growth has also necessitated 
a bigger staff, but the family tradition has not been 
lost either. Eduardo explains that Papiamento’s staff 
is like one big family, with some of the members 
working at the restaurant for 10, 20, even 25-plus 
years. One fellow in particular has worked for the 
Ellis family for 48 years! 

Eduardo himself has been working for the family 
business on Aruba for 24 years. When asked if he 
still enjoys it, he claims to love his work. If you 
could see the contentment in his eyes as he looks over 
the garden terrace filled with jovial diners and greets 
longtime family friends who have come to spend 
a delightful evening in his childhood home, you’d 


believe him. 


Find perfect bliss at Aruba’s most luxurious spa, where skilled therapists pamper you with healing 
aloe and rejuvenating island treatments. Now open at Hyatt Regency Aruba, ZoiA Spa offers the 
Uilitanteicomiamacitch<clilelameimsalem sit] alemsmanle\sialco)patelaiu(om coso)dem m0) manle)comialie)anarelu(olame)arleo)anlaalerereiilelaise 
please call toll-free at 800 233 1234, direct at +O11 297 586 1234 or visit us at zoiaspa.com. 

Hyatt Regency Aruba Resort & Casino * JE lrausquin Blvd #85, Palm Beach, Aruba 


——— 


The trademark HYATT and related marks aré trademarks of Hyatt Corporation. ©2012 Hyatt Corporation. Allrights reserved. 
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The Belles of a Beauty Empire 
Maggy’s Aruba Spans Three 
Generations 
Text by Debbie Kunder 

Maggy’s Aruba is something of an institution 
on the Island. This three-generational family 
business started all the way back in 1948, when 
Maggy Abraham, at just 18 years old, opened her 
own beauty salon in San Nicolas. In the ‘50s, just 
as tourism was taking root on Aruba, the business 
was moved to downtown Oranjestad. Then, in 
1955, Maggy moved the salon to its current flagship 
location on Main Street and renamed it Maggy’s 
Beauty Salon, marking the official beginning of 


Maggy’s Aruba, which is today a virtual empire of 


four perfume and cosmetic stores and four beauty 


salons. 
Maggy’s daughter, Audrey Croes Lacle, still 


remembers living in the back of the Main Street 
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Rediscover Yourself at Our Spas 


Intermezzo Day Spa 


The Mill Resort & Suites 
Tel +297 586 3286 
Signature Couples 
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shop as a little girl. Already at age six, she was helping out after school with the towel washing 
and other manageable duties. By age seven, she had accompanied her mother to beauty shows 
in New York City. It was only natural that she would become part of her mother’s business, 
which she eventually took over in the ‘80s. 

Just as Audrey helped out at the family business as a young girl, so did her own daughters, 
Sheelah and Shamila. Sheelah recalls walking to the Main Street store after school to handwrite 
price tags for merchandise. Shamila fondly remembers making her very first sale at about the 
age of seven. In 2002, all grown up and with degrees under their belts, Sheelah and Shamila 
officially joined the family business. While Audrey serves today as the executive director, 
Sheelah serves as managing director and Shamila as head of operations and purchasing. 

The extended Maggy’s Aruba family is made up of 84 employees who have proven loyal 
over the years. The most tenured employee has been with the company for 40 years, with 
others working for the company now for as many as 20-plus years. 

Maggy’s also enjoys a loyal client base. Since the ‘50s, three generations of Lacles have been 
serving generation after generation of local families. Plus, the business has certainly benefited 
from Aruba’s strong ability to generate repeat visitation, so that over the years, Maggy’s has 
also won the allegiance of multi-generational tourist families. No wonder Maggy’s is such a 


mainstay. 


When Maggy Abraham opened her beauty salon in 
San Nicolas in 1948, she planted a seed that has 
grown into a virtual empire of four perfume and 
cosmetic stores and four beauty salons. 


WHERE THE FUN IS! 


PUREBEACH RES TEIN TES 


THIS SUNDAY 
BEACHPARTY 


LIVEBAND/DJ ~~ 


* STARTING AT4PM | FREE ENTRANCE | _ 
ALL YOUR FAVO . 
FROM THE 70's - one : 


‘Paic#s 4PM-GPM 


LOCATED ON THE BEACH AT 
DIVI ARUBA PHOENIX BEACH RESORT 


OPEN 7 DAYS A WEEK: 11 AM - 11 PM 
DAILY HAPPY HOUR 4-6 PM 
TEL: 586 6066 (XT. 7110) 
WWW.PUREBEACHARUBA.COM 
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Totally Fun. Totally All-Inclusive. 


Looking to escape the hustle and bustle of the hotel area for unlimited 
food and beverage, unlimited fun, and unlimited relaxation on a private 
island? De Palm Island, Aruba’s premiere and only all-inclusive attraction 
accommodates family fun and lounging for lovers. 


orRtickets, visit your hotel concierge desk or purchase at De Palm Island. Call 582-4400 - depalmtours.com 


“By car, from downtown go 2 miles past the airport and follow signs on your right hand side. 
*Surcharge applies. 
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The Captains of Fun & Adventure 


The Malmbergs of De Palm Tours 


Text by Rona Coster 
Photography by Kenny Theysen 


If you are visiting Aruba and in pursuit of rest 
and recreation, you will surely find yourself standing 
across a helpful De Palm Tours agent at one of 
over 25 sales desks, booking fun, adventure, and/ 
or entertainment. The company offers Aruba’s first- 
timers, repeaters, and locals a wide selection of tours 
and activities, thoughtfully developed with their 
vacation needs in mind. 

The motors behind this delightful buffet of 
goings-on are members of the Malmberg family— 
dad Harold and siblings Ricky and Lisette. 

It all started in 1971, when Wichi de Palm 


sold his local company, De Palm Tours, founded in 


1960, to Harold Malmberg, who in conjunction 
with another dynamic partner restructured it to fit 
the needs of that time, expanding the services of 
organized transportation. 

A number of years later under the De Palm 
Corporation NV umbrella, the transportation 
company further evolved to include many watersports 
activities, the enchanting De Palm Island and 
its snorkeling, Sea Trek, and Snuba excursions, a 
destination management services company designed 
to nurture group business, and, since 2011, the 
Atlantis Submarines. 


De Palm Tours has successfully risen to the 
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challenge of servicing Aruba’s growing tourism 
markets and demands for over five decades, diligently 
contributing to the development of a premier 
vacation destination. 

Harold, the patriarch, blessed with a visionary 
mind and forward thinking, set the course. Under his 
leadership the company grew from just 6 employees 
to 270 staff members. He also significantly expanded 
the company’s transportation division to include 
not just deluxe Volvo buses for airport shuttling 
and sightseeing, but also Land Rovers and Jeep 
Wranglers, extending the company’s mix of activities 
and diversifying guest experiences here. 

Ricky, Harold’s only son and the eldest sibling, 
joined the company in 1982 after graduating from 
the University of Villanueva in Miami, Florida, with 
a bachelor’s degree in business management. His 
sister Lisette stayed in Florida for two years in order 
to gain some U.S. work experience and joined her 
brother in 1984, having graduated from Villanueva 
with a similar degree. 

As expected, these two from the younger 
generation—chips off the old block—have since 


contributed substantially to the growth of the 


The best way to experience Aruba’s crystal clear 


waters is on board this luxurious catamaran. ss 
3 
& 
Snorkel or swim at sites like the famous Antilla wreck 


and Boca Catalina. Open bar, food & snorkel equip- —- 
Tahivevlleohtitahua(si@-lalo\er=-lp) ment are included. Sunset sails are also available. ¥ 


depalmtours.com 


Palm Pleasure ear 
For tickets, visit your hotel concierge desk. 
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pany, introducing novel and exciting ideas in the 
spirit of their time. 

They work together well as board members, also 
relying greatly on Warren Stanley, the company’s 
general manager, who oversees the day-to-day interests 
with the support of a professional management team. 
In recent years, while maintaining her position as 
shareholder, board member, and strategic planner, 
Lisette was also able to pursue her other passion as the 
founder and president of Kingdom Leadership Institute 
and a senior pastor for the New Life Tabernacle. 

It did not come as a surprise when last year, after 42 
outstanding years as CEO and chairman of the board, 
Harold ounced his retirement. He still weighs in, 
though, when his quiet voice of experience is required. 
The presidency and the CEO position went to Ricky 
for a smooth and natural successi maintaining 
the company’s commitment to high levels of service, 
environmental stewardship, performance excellence, 
and family values, which have earned De Palm Tours 
utmost respect within the Aruban hospitality industry 


as well as the international travel community. 
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BEACH RESORTS : ARUBA 
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A good way to get to know Aruba 
at a great value. 


Are you ready ve) Luxury air-conditioned bus tours that are 


: both educational and fun. Full and half day 
Discover Aruba tours are available. 
depalmtours.com 


Tel: 582-4400 
For tickets, visit your hotel concierge desk. 
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And the Beat Goes on... 
The Camacho Family 


Text by Tina Causey-Bislick 
Photography by Kenny Theysen 

Music styles and tastes may change from generation 
to generation, but for musicians the passion is steadfast. 
Many families on Aruba pass this passion through 
the family lineage, gathering on special occasions and 
holidays to play together, but few are able to parlay 
their musical pedigree into lifelong professions. Father- 
son duo Victor and Daniel Camacho are a fortunate two 
that have done just that. 

The key to musical success seems to lie in weaving 
it into the fabric of the family and introducing it to 
the next generation at a young age. “My father played 
the guitar and cuarta (four-string guitar) and was also 
a very good singer...and there was always a piano in 
the home. I was five years old when I got my first pian 
lesson from my sister Rina, who was fifteen at the time,” 
says Victor. He, along with his sister Meda and brother 


Rafie, formed the Camachos Trio, performing at local 


radio stations in the ‘60s. But it was Victor’s uncanny 
ability to memorize a song after playing it just once 
on the piano that made everyone realize he had a 
special gift. 

Inspired by his father—as well as popular local 
musicians and composers Rufo Wever and Padu 
Lampe (composers of Aruba’s national anthem) and 
fellow pianists Sony Yearwood and Mario Bislick, all 
of whom also became great friends and supporters— 
Victor supplemented his day job as a lab tech by 
playing evenings with a local band entertaining 
tourists and locals at the Sheraton (now RIU) back 
in 1971, and later with Mario Bislick in Sound of 
Class Orchestra at the then Wyndham (now Westin). 
To this day, he continues to perform professionally 
at the RIU Palace Resort on Palm Beach, and also 


participates in local concerts at Cas di Cultura, in 
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addition to joining up with musician buddies from a 
former ‘60s beat band, The Strangers, to play at local 
parties. Victor’s piano skills go beyond playing—he 
is a renowned piano tuner with a workshop at home 
where he rebuilds, repairs, and refinishes pianos. 
Victor's legacy also continues on with his son 
Daniel, a professional drummer living and working 
in Amsterdam, playing fulltime for popular regional 
bands including Kenny Bogan, Fellow, Alpha Wave, 
Kings of the Bongo, and individual artists like Janice 
Williams, Michael Strobel, and Lamar Chase. 
Although Daniel’s heart beats for the drums, 
tickling the ivories is what introduced Daniel to the 
Camacho family’s musical way of life. “There was a 
piano in the house for as long as I can remember,” 
shares Daniel, “and then I moved on to the guitar and 
bass. When I was 11 years old, my uncle ordered a set 
of drums for my cousin, but two sets were accidentally 
shipped. From then on it was all about the drums.” 
A year later Daniel had the opportunity to attend a 
drum camp in New Orleans, where he realized this 
is what he wanted to do for the rest of his life. His 


father explains, “As a musician I recognized right away 
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that Daniel had the natural inclination and ear for 
rhythm and percussion, so we encouraged that with 
lessons from the Rufo Wever Music School.” 

Daniel went on to study at the ArtEZ School 
of Music in Arnhem, Netherlands, in addition to 
studying with renowned European drummers. “My 
favorite genre is rock, but I also enjoy playing soul, 
funk, and the blues,” he adds. 

For now, Daniel is content honing his craft by 
being based in Amsterdam, preferring not to lock 
himself into one band, but expressing himself 
musically with several different groups and touring 
throughout Europe. “One day I will return to 
Aruba, but for now I want to experience as much as 
I can musically with different international artists,” 
he explains. 

Daniel admits that after all these years, his dad is 
still his biggest inspiration, saying, “Growing up and 
seeing him play with so much passion and feeling for 
his instrument is the best lesson I have ever had and 


the best gift he could have ever given me!” 
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LOCATED AT THE DIVI GOLF AND BEACH RESORT | FOR RESERVATIONS CALL: 5235017 / 7305017 
WWW.WINDOWSONARUBA.COM | {fj FOLLOW US ON FACEBOOK 
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a ‘ Tikkun Olam - Repair the World 
Win Your Next Trio to Aruba! [iaanerenenennss 
5 : : a? ollap ya Aruba local 
Mention this ad and receive Wes ias st bape re 


a complimentary raffie ticket ns make a difference 
with your purchase ff oar commanity! 





Open daily 9am. lO pm, on Friday until 10:30 pm. Tel: (#297) 586 S909 / (4297) 586 OS98 


At Plava Linda Resort, Palm Beach, across from Starbucks. E-mail: orders@salamanderholdings.com 











In the Swim of Things 

The Oude Avenhuis Family of 
Aqua Windie’s 

Text by Debbie Kunder 


It could well be argued that Aqua Windie’s story 
began years ago when Windie, at age 13, her parents, 
siblings, and the family’s two German shepherds 
hopped on a boat built by Windie’s dad and made 
their way across the Atlantic from Holland to their 
new home, Aruba. 

On Aruba, Windie helped her dad run Blue 
Melody Tours, which operated sailing and snorkeling 
tours in the beautiful reef-filled waters surrounding 
the Island. During these years, she fell in love with 
diving. In 1983, she fell in love again, this time 


with Rene Oude Avenhuis, who had moved to 
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Aruba in 1981 to work as a nurse at the local hospital. 

Rene and Windie’s shared fascination with water, 
particularly in what lies below, led to the opening 
of their diving school, based out of their home in 
Paradera, in 1984. In 1998, they opened a small 
shop, which moved one year later to the Palm Beach 
area. In 2007, the family business moved once again 
to its current location in Punto Brabo. 

As explained by Rene, the couple’s foray into 
the diving business was basically a hobby that grew 
out of hand. And grown it has. In addition to its 


beautiful two-story shop, the Aqua Windie’s complex 


«ss 





offers an incredibly comprehensive menu of activities, 
including scuba diving, snorkeling tours, summer 
camps, indoor gym classes, swimming lessons, aqua 
fitness, pool rehabilitation, and lap swimming. (You 
could say there’s something for the whole family, 
from swimming lessons for babies to pool-rehab 
sessions for the elderly.) 

The grounds are welcoming, well maintained, 
and well staffed. Windie manages the whole 
operation and serves as the “peacekeeper,” while 
Rene keeps everyone on their toes and always has a 


project in the works. Their sons, who were already 
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entertaining guests by the age of eight, are 
also involved in the family business. Sjoerd is a 
diving instructor, works in the shop, and enjoys 
undertaking landscaping projects on the premises. 
Roel, who currently lives in Holland, pitches in 
wherever he’s needed whenever he’s on the Island. 
But the Aqua Windie’s family extends well beyond 
the Oude Avenhuises. More than 30 employees 
keep the business running smoothly, and it’s a 
priority for the Oude Avenhuises that their staff 
feels happy and at home at Aqua Windie’s. 

It’s a priority that extends to their clients as 
well. And indeed, one does feel happy and at 
home at Windie’s, with its laid-back sitting areas, 
tropical landscaping, friendly staff, and easy vibe. 
Diving groups are kept small, no more than six at 
a time, so instructors KNOW the guests. You're 
not just a number here. You're family. 

Where's the business headed next? They plan 
to expand, of course. Windie explains, “We've got 


a lot going on, but there’s more to come!” Tr 








CARIBBEAN CHIC DINING...BREATHTAKING VIEWS 
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rport Kiosk 
Stay connected anytime via high-speed Internet 
without worrying about roaming rates. Rent a 4G 
dongle from SETAR at our airport kiosk. Extra data 
is available at all SETAR Teleshops around the Island 


or online with your credit card. 





Mobile Internet 

SETAR offers special 4G wireless broadband plans to 
fit your needs—for tablets, laptops, or netbooks— 
with different prepaid plans with the option to switch 
from 4G to Wi-Fi when you are at a SETAR Wi-Fi 
hotspot. Buy a SIM card, a 4G dongle, or a Micro SIM 
for the iPad at one of our teleshops or at the airport or 
cruise-terminal kiosks. You can also buy 4G prepaid 
cards with Wi-Fi. 





Enjoy your SETAR 4G dongle to the fullest without 


any additional charges with our high-speed 4G 
wireless broadband prepaid plans. Stay connected on 


your tablet, laptop, or netbook. We offer different 
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prepaid plans with the option to switch from 4G to 
Wi-Fi when you are at a SETAR Wi-Fi hotspot. Buy 
a SIM card, a 4G dongle, or a Micro SIM for your 
iPad at one of our teleshops or at the airport or cruise- 
terminal kiosks. You may also buy 4G prepaid cards 
with Wi-Fi and purchase more data online with your 


credit card. 





SETAR Hotspots 

With Wi-Fi Aruba powered by SETAR, you can get 
high-speed wireless Internet on your Wi-Fi-enabled 
laptop, netbook, smartphone, tablet, or digital audio 
player. SSID: wifiaruba. You can access the Wi-Fi 
Aruba service using a Wi-Fi prepaid card or your 
all SETAR 
hotspot locations. Feel free to contact the Wi-Fi 


Aruba Helpdesk at Tel.: 583-4000. You may also 


credit card. Prepaid cards are sold at 


contact us online at www.wifi-aruba.com or email us 


at support @wifi-aruba.com. 





Select SETAR, the local telecommunication provider 





with the best network in Aruba. Visitors from 
the U.S. with a CDMA cellular phone can now 
roam in Aruba with the U.S. providers Verizon 
and Sprint, making it possible for you to use your 
phone while you travel. SETAR always brings the 
latest in telecom technologies to the Island. Besides 
the existing GSM network (Cingular Wireless and 
T-Mobile), SETAR offers the possibility to roam with 
3G (AT&T). SETAR Wi-Fi offers dozens of hotspots, 
making wireless communications very accessible for 
all visitors. 

If you have a GSM/3G cellular phone, select SETAR’s 
network in your mobile phone. You may also rent a 
cell via www.setar.com by completing the SETAR 
Mobile Phone Reservation form online. 

Long distance calls with your credit card? Dial 188 
and a multilingual international operator will assist 
you. 

Prepaid phone cards and cell-phone rentals are 
available at SETAR’s airport and cruise-terminal 
kiosks. All calls via SETAR’s public phone booths 
must be prepaid. SETAR’s public-phone cards are 


available in more than 100 locations on the Island. 
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4-8 Limit/ 1-2 No Limit/ 2-5 No Limit/ 5-5 No Limit OMAHA POT LIMIT 


coucwarcvour BAD) BEAT JACKPOT crow! 


$4-$8 Hold-Em (first 9 players) Buy-in $40, received $80, must play 2 hours 


+ GUARANTEED PRIZE POOL 


POKER—ARUBA'S FAVORITE INDOOR SPORT, TAKE YOUR SEAT AND LIVE A DREAM, 
WHERE FORTUNES ARE MADE AT THE TURN OF A CARD! 


JE IRAUSQUIN BLVD 83, ORASWESTAO, ARUBA. TEL.: 586 0705 ext, 322. Mon-Sun: 11:00 4m - 3:00 aw 
INFOR@THECASINOARUBA.COM = PLAYERCLUBETHECASINOARUBA.COM 





DINING OUT 


Have Fork 
U Explore 


Text by Tina Causey-Bislick 
Photography by Steve Keith 





s a Southern gal, my fork is like 
a magnet to simple, satisfying comfort food. A solid 
serving of meat and potatoes or rice with a side of 
vegetables generously and unceremoniously plated 
up and served with love will please me any day of 
the week. While the craft of elaborate presentations 
arranged on a plate is much appreciated for its 
artistic and visual appeal, my taste buds and 
stomach know that culinary beauty is more than 
skin-deep. Which is why I often gravitate to mom- 
and-pop establishments such as my latest find, 
Yanti Café, serving traditional Surinamese cuisine. 
Yanti, formerly located off the boulevard on 
the way to the airport, reopened at L.G. Smith 
Boulevard 122, just before the low-rise/Eagle 
Beach area, this past November. On my first 
visit, I recognized that the restaurant’s ambiance 
is still a work in progress, but thanks to imported 
woodcarvings of geckos, iguanas, and a particularly 
interesting herd of giraffes that instantly captured 
my attention as I grazed on my meal under their 
watchful eyes, it won’t be long before the place 
exudes a unique vibe. 
Yanti is owned by Surinamese couple Arnold 
and Ria Tasemita, whose family recipes from back 
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home encourage exploration of the former Dutch 
colony that brought East Indian and Indonesian 
laborers to work on its plantations, these laborers 
bringing with them their family dishes tweaked 
to accommodate local ingredients and meld with 
European dishes to form Surinam’s cuisine of today. 
Pondering the menu written mostly in Dutch, I 
decided that on the top of my list to taste was their 
roti—perhaps the most well-known Surinamese 
staple. Put simply, roti is a grilled flatbread of 
sorts, and the wrap version, popular in today’s grab- 
and-go world, is a top seller. And my hankering 
for comfort food is easily satiated with one of tl 
bami (noodle) or nasi (rice) dishes, which speak to 
the influence the Chinese and Japanese immigrants 
had on Surinamese food throughout the years. As 
for the meat, don’t expect to find beef or pork on 
the menu—it’s all about the chicken. The chicken 
sate is my favorite. Sate refers to skewered meat 


served with a peanut sauce (the fries come with 
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that yummy, rich sauce, too), and it can be found in many restaurants on the 
Island, but I have to vote for Yanti’s version as one of the best. 

And just as they should be at a good mom-and-pop establishment, 
the prices are extremely affordable, with amply portioned main dishes 
ranging from Afl. 12.50 (a little over $7) to Afl. 19.50 (a little over $11). 
Also reasonably priced are the woodcarvings for sale right off the walls and 
countertops. And that herd of giraffes eying me throughout my dinner? They 


now reside in my living room. 
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More information on: facebook.com/sandaruba or call (+297) 280-9967 
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*Trademark Registered by the National Federation'of Coffee Growers of Colombia - National Co 







This is the brand that 
belongs to the Colombian 
coffee growers, they proudly 
produce the best coffee 

and put it in your hands! 
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.COLOMBIAN COFFEE. 


ONLY ONE COFFEE HAS 
THE SIGNATURE OF JUAN VALDEZ® 


Find us at: >The Shops at Alhambra + #47 J.E Irausquin Boulevard + Oranjestad, Retail Space G 
+ New opening: J.E lrausquin Blvd 348a 





ext February I will have 
lived on Aruba for ten years. ’m not much of 
an anniversary-marking type, but getting into 
the double digits in my life on Aruba feels like a 
momentous occasion. I can’t help but recognize, 
though, that woven inextricably into my ten years 
of life on the Island has been my odyssey through 


education. It is what first brought me to the Island 
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and what has caused deep roots to flourish. 

That, and also, I met a handsome Aruban man 
when I lived in the United States who didn’t need 
to say much to convince me to move here with him. 

I arrived a few months after graduating from 
college, where I trained to be a K-12 Spanish 
teacher. Eager to hop on the international-school 
circuit, where 


teaching and traveling blend 


Text by Susanne von Saalfeld 
Photography by Steve Keith 


romantically, I thought I’d experience life on Aruba 
for a few years and then move on to add a new pin 
to the world map on the wall. New Zealand? India? 

The story of my first months in Aruba is like 
a comedy of errors. I was hired to take someone’s 
position at a school, but as happens to many, at 


the last moment the person decided she was not 


ready to leave paradise. So I was suddenly not 
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ADVENTURES OF AN EXPAT 





just an expat, but an expat of the unemployed 
kind. This led to my first improvised vocation in 
Aruba as a substitute teacher and seaglass-jewelry 
maker. Although a career in recycled bijouterie was 
tempting, it didn’t last very long. 

During my brief substitute-teaching stint, I 
mysteriously wound up in a classroom of three- to 
six-year-olds that changed my entire perspective on 
teaching. Up to that point, I had been an undiluted 
product of traditional teaching methods: There is 
a teacher in the front of the group, a chalkboard 
behind her. Teacher explains, children learn. 

However, in the classroom I was asked to assist 
in on that fateful day, the teacher was sitting in 
a small stool on one side of the room, and the 
children were all going about different activities 
independently of her. Here was one child washing 
a small table, here another building a cube out of 
blocks, and here another child building words with 
a miniature alphabet. “What is this sorcery?” I 
thought. “Who is controlling the children?” It was 
my introduction to Montessori education. 

When I become interested in something, I 
imagine that my mind becomes like one of the 
cheetahs you see in nature videos. I have only 
one objective—to hunt down that interest and 
consume it. The process of hunting down and 
devouring Montessori education took me _ to 
Oregon, Sweden, and Maryland, where I guzzled 
two teaching certificates and a masters degree. All 
of this preparation could be taken over the summer 
months, which allowed me to get my foot further 
in the door of that Montessori classroom in Aruba 
and eventually be hired to teach there. 

What made Montessori education so fascinating 
to me was the fact that it’s completely based on 
following a child’s individual journey through the 
stages of development. Instead of serving a pre- 
prepared standardized curriculum, Montessori 
takes into account children’s innate curiosity, 
their natural surroundings, and their individual 
personalities and interests. Instead of directing 
the children, the role of the teacher is that of a 
facilitator to the children as they make their own 
discoveries. Her job is to open the road to more 
interests, to connect them to the environment, and 
to remove the obstacles to learning. No need for 
cajoling, punishing, or rewarding. Montessori is 
about inspiration, not about control. The children 
I had seen in the first classroom I substituted in 
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were not controlled by anyone, and that’s exactly 
why they were working so joyously. 

I fell in love with Montessori. It was only 
a matter of time before I felt my interest had 
outgrown the classroom I was working in. I 
needed to start a dedicated school for Montessori 
education in Aruba. That was the birth of Beautiful 
Sun Montessori School. 

In 2007 the school opened its doors to 
children ages three to six. “Why only preschool?” 
people would ask. Maria Montessori, the founder 
of the method, believed that the first six years of 
life are the most fertile years of human education. 
During those years, the human brain is in a process 
of formation. Whatever is given to a child in 
that crucial period becomes the very foundation 
of their personality. Since children are born 
with something like 200 billion neurons, their 
potential is unbounded, but with each passing 
year, the number of neurons dwindles. In that first 
stage of life, Montessori would say, “Give them the 
world.” 


At the school, the children are exposed to a 





wide range of activities in subjects like botany, 


OO ESPITE 


Revel in the healthy flavors of the Mediterranean in the Caribbean at Café Baci located 
at The Westin Resort & Casino, Aruba. Designed to evoke the authenticity of a roman 
trattoria, this bistro features sublime food along with an exhaustive wine list. 


Out-of-this-world risotto, thin crust pizza and grilled fish and meat abound 
on the menu. Mouthwatering desserts complete the experience. 
FOR HOURS OF OPERATION AND RESERVATIONS, 


PLEASE CALL 877-822-2222 OR 297-586-4466 EXT. 59, OR 
FOR MORE INFORMATION VISIT WESTINARUBA.COM 


THE WESTIN 


RESORT & CASINO 
ARUBA 


©2012 Starwood Hotels & Resorts Worldwide, 
Inc. All Rights Reserved. SPG, Preferred 

Starwood Guest, Westin and their logos are the 

HOO trademarks of Starwood Hotels & Resorts 

Preferred : A ap : 

Guest Worldwide, Inc., or its affiliates. For full 
terms & conditions visit westinaruba.com. 
Visit us on facebook.com/WestinAruba 
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ADVENTURES OF AN EXPAT 


zoology, music, art history, geography, language, 
and mathematics. The subjects are associated with 
the children’s environment—nature in Aruba— 
so what they learn is immediately relevant to 
them; it’s the world just outside their doors! All 
the lessons involve using the senses—the most 
important learning tools for children of that age— 
which makes learning concrete and understandable 
to them. Because of the ease with which they 
learn languages in this period of life, the school is 
multilingual. Each of the teachers speaks a different 
language—English, Dutch, or Papiamento—with 
the students. 

With its warm climate and friendly breeze, 
Aruba makes teaching a pleasure. We have our 
windows and doors open to our garden year-round. 


The children spend a lot of time outside in the sand, 


under shady trees, observing birds at our feeders 
and butterflies laying eggs in our milkweed garden. 
There is space to run in, trees to climb, rocks to 
jump off of, and a little wooden house to hide in 
when a ten-second squall passes by. 

The school reflects the Island’s diverse 
population. I get to work every day with families 
whose cultures are vastly dissimilar but who all 
share the common purpose of giving their children 
the chance to experience education happily and 
respectfully. Adults participate actively in the 
dialogue about their own learning process as parents 
and teachers through classroom observations, 
conferences, school events and outings, and book- 
club meetings. We all recognize that we are “in 
process” as much as the children are. 


Aruba has grown on me as the years have passed. 


The traveling bug never left me, and I’ve visited 
many countries since moving here, but I notice the 
depth of my sigh when the plane is landing at Reina 
Beatrix—a sigh of gratefulness for my return to the 
blue water and the tranquility of my home. 

Ten years have gone by and I’m still here. “Ten 
years of lying under a cabana drinking pifia coladas” 
is what my friends imagine, not knowing life here 
is not impermeable to regular work hours and 
obligations. 

I’ve never particularly liked the word “expat.” 
However, when I looked it up in the dictionary, I 
found the phrase “voluntarily absent from home or 
country.” I realize I voluntarily left my country, but 
I ended up at home. 


And that handsome man I met in college, he 


and J are still together ali 


ma il ie | 
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PIANO &® WINE BAR 





TAPAS, FINE WINE, 
PIANO & CIGARS 





This modern lounge located at The Shops at 
Alhambra Casino is the ideal setting to relax 
with a vintage wine while taking in the live 
entertainment. Offers an extensive wine menu, 

tapas, select cheeses and fine cigars. 


OPEN 7 DAYS A WEEK | 6 PM — TILL LATE | TEL 280-9994 
LOCATED AT ALHAMBRA CASINO & SHOPS 
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ut a board in the water, and— 
shaka, brah!—you have any number of fun sports 
to choose from. Got waves that seem perfect 
for shredding? Then get stoked and go surfing 
or bodyboarding. Got a boat? Try out some 


wakeboarding. Aruba’s northeast trade winds 


SUP. Brah? 


Text by Debbie Kunder 
Photography by Steve Keith 


are steadily sweeping across the Island? Go rig 
up a windsurf board and slash across the glassy 
water at the Fishermen’s Huts. Looking to reach 
greater heights? Then rig up a kite instead and go 
kitesurfing. No wind but looking to putter around 


in the water, maybe see a few underwater critters, 





and get a bit of exercise? Give SUP a try, brah! 
SUP, which stands for stand-up paddleboarding, 
is an ancient form of surfing from Hawaii. It was 
revived in the ‘60s when surf instructors in Hawaii 
would stand upright on their surfboards and use 
canoe paddles to get themselves in good position to 
take photos of their students. About ten years ago, 
professional surfers started using the technique to 
train. In the past few years, SUP has spread beyond 
surfers and now everybody is getting on board. 
Aruba Active Vacations (AAV), owned by local 
Wim Eelens, is one of a handful of watersport 
operators on Aruba offering SUP. Wim explained 
why the sport is gaining popularity so quickly. 


SUP essentially entails standing up on an oversize 
surfboard and pulling (or in SUP lingo, “sweeping”) 
yourself forward with a long single-ended paddle. 


Although SUP has its roots in the waves, the fact 


EXTREME TEMPTATIONS 





that you are propelling yourself makes the sport 
suitable for any water setting. In fact, SUP is now 
most widely enjoyed on flat water, including lakes, 
rivers, and calm seas. While some of Aruba’s locals 
and island guests do SUP in the waves, most of 
AAV’s clients take their rented paddleboards out in 


the expanse of flat water at the Fishermen’s Huts. 


Even kitesurfing, which is touted for its short 
learning curve, requires an investment of a few 
days. With SUP, you need as little as five minutes 
of instruction before you are paddling out on the 


water. Really, it’s as simple as that! 


SUP is an excellent alternative activity when the 
wind is too light for windsurfing or kitesurfing. 
In fact, if you’re a SUP novice, it’s advisable to do 


SUP when there is little to no wind. (I found this 


out the hard way. I chose to take a spin on one 
of AAV’s boards on a rather windy day, thinking I 
could handle it without a problem. Before I knew 
it, I was much farther out than I had intended and 
had to work pretty hard to get back to shore. On 
the other hand, it was great exercise, which leads to 


the next point...) 


People are increasingly looking to get exercise 
through fun activities, and SUP is certainly one way 
to go. It’s a low-impact, full-body, cardiovascular 
workout that improves balance and coordination 
while strengthening the shoulders, arms, hands, 


thighs, and core muscles of the stomach and back. 


People of all ages and athletic abilities can enjoy 


SUP. (People who are not fit, however, should 


be aware that on a windy day, battling the wind 





EXTREME TEMPTATIONS 









to make it back to shore can prove difficult.) It’s 
certainly something the whole family can enjoy. 
Or perhaps mom and dad want to take a spin on 


a paddleboard while the kids try out windsurfing. 


Wim explained how SUP can be a Zen-like 
experience. It’s peaceful to be out on the water, 
quietly paddling along and observing the 
“aquarium” below, perhaps catching a glimpse of a 
starfish, maybe even a sea turtle. Being out on the 
water also affords a beautiful view of the Malmok 
shoreline and its towering palms from a different 


perspective. 


If you'd like to take a paddleboard out for an 
hour or two, AAV offers rentals, which include the 
board, paddle, and booties. AAV also offers two 
different SUP tours: one explores the hotel area, 
while the other explores the Malmok beaches. A 
customized day trip of SUP and snorkeling is also 
available. 

For more information and rates, call +297- 
586-0989 or +297-741-2991 (cell), visit www. 
aruba-active-vacations.com, or visit Aruba Active 


Vacations on Hasebdok, JL 
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WINDSURF, GEAR 


Located @ the Fisherman's Huts 14 mile past the last Marriott hotel (blue trailers colored flags) 


WWW: ARUBA-ACTIVE:-VACATIONS:COM 
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the Island’s 


original retailers, Eva Boutique, marked 50 


ne of 


years in service this past December. Eva 
Boutique was the brainchild of Winnie 
Ponson (featured in our Fall-Winter 
2012/13 edition), who sadly passed away in 
October. The event was both a celebration 
of Eva Boutique’s success as a leading apparel 
retailer on the Island since opening the first 
location in 1962 as well as a celebration of 
Winnie’s life. 

As heartbreaking as it was to not have 
her there, son Anthony, daughter Hilda, 
and daughter-in-law Liza knew that Winnie 
would insist the show must go on and that her 
loyal employees should know that without 


them Eva Boutique would not be the success 


90 ¢ islandtemptations 


marks 50 years 
























it is today. 

The highlight of the event was a fashion 
show featuring Eva Boutique’s flagship 
brand, Gottex, with new collections as well 
as vintage items from the Gottex museum 
in Israel. The New Year, as well as the new 
era of Eva Boutique, was welcomed with the 
lighting of a traditional pagara (a long string 
of firecrackers lit to bring good luck for the 
coming year) and a traditional New Year’s 
Dande band. 
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Westin a; LW /17777 
refreshes ballrooms UE 





aie Westin Resort & Casino, Aruba, 


is the Island’s only resort boasting two 


ballrooms. Recently both the Caribbean 


Ballroom and the Grand Caribbean 


Ballroom received refreshing makeovers, 


including new carpeting, to harmonize 
with the color palates and design schematic 
of Westin Hotels. 








landmark in the life of Tuscany 
Residence was celebrated recently when the sales 
gallery moved from its temporary location at 
the South Beach Centre to the actual site in the 
Noord area, one of the Island’s most sought-after 
neighborhoods, just across from the Ritz Carlton 
site. 

The new residential project brings luxury 
island living to a new level. Within the walls 
of the residence, 78 comfortable condominiums, 
65 interconnected villas, and 10 detached villas 
are being built. The buildings vary greatly 
in layout, as the project offers no less than 24 
different models to choose from. 

Beautiful Italian architecture combined 
with tropical landscaping will create a pleasant 
Mediterranean atmosphere in the residence, 
located just 600 meters from the beach. 
Upscale European Alno kitchens and Banjolux 
bathrooms will carry that luxurious theme into 
the interiors. 

The project is currently fully fenced, and 


two model houses are completed, with all 











infrastructures for utilities in place and the terrain 
parceled and marked. Visit the model condo any 
day of the week—call for an appointment and 


free pick-up, or ask your favorite broker to help 





get you there. 
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wants to know, do you 
take your coffee with 
or without cream? 


‘COLOMBIA 


Continue your vacation by flying 
to Colombia and enjoy a cup of 
the softest coffee in the world 


FOR MORE INFORMATION CONTACT: 


Johanna. hernandez@aviancataca.com 
caribe@proexport.com.co 
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NEW ARRIVALS 


Hyatt introduces new restaurant concepts 
























Mextcado 

















he Hyatt Regency Aruba Resort, Casino & Spa unveiled two exciting 
restaurant upgrades in January. In continuation of the resort’s multi-million-dollar 
refurbishments initially completed in 2008, Hyatt Regency Aruba welcomed 
an upscale Mexican restaurant, Mexicado, and a refurbished Ruinas del Mar, its 
signature restaurant. 

Mexicado features a menu of bold flavors, mouthwatering classics, and signature 
libations. Its ingredient-driven menu of freshly made guacamole, refreshing ceviches, 
and authentic Mexican cuisine is served with a contemporary twist. A glowing bar 
displays an extensive tequila selection highlighted by handcrafted signature tequila 
cocktails and unique tequila flights offering shots of premium tequilas. 

Adjacent to the new restaurant lies the redesigned Ruinas del Mar. An open- 
hearth oven fills the dining room with a sense of warmth and invites guests to partake 
in the action and energy of the kitchen. Abundant outdoor seating gives guests the 
opportunity to dine amidst the waterfalls and wildlife, while vibrant draperies and 
hand-blown glass chandeliers create a dramatic ambiance at night. Menu highlights 
include lobster and crab cakes, cigar-box cedar salmon fillet, grilled beef tenderloin 
with spinach and ricotta gnocchi, and a saffron-infused shellfish and brown rice 
paella. Ruinas del Mar also continues with its famous Sunday brunch, served with 


bottomless flutes of champagne. 


94 © islandtemptations 


ocated 
PHARMACIES 


We offer all major international OTC brands 


NON-STOP Open from 7:30am to 7:30pm, six days a week 
NEW LOCATION IN 2013, SUPER FOOD 


ORARNJESTAD «= POHTOM = STA.CRUZ = B40 HICOLAAS 
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NEW ARRIVALS 


Sculpture Garden 
unveiled at our 
Queen Beatrix 

International Airport 


tuba boasts one of the most modern and efficient airport 
facilities in the Caribbean, but technicalities aside, it’s the infusion 
of local art that travelers are enjoying. Aruba’s minister of economic 
& social affairs and culture, Michelle Hooyboer-Winklaar, and the 
minister of tourism, transportation, and labour, Otmar Oduber, along 
with the Aruba Airport Authority, have endeavored to incorporate 
Aruban art and culture into the facility to create authentic experiences 
and encourage a feeling of warmth and welcome. 
Seven local artists were commissioned for the new Sculpture 
Garden, unveiled this past November. Their works of art are 
surrounded by the lushly landscaped tropical garden in the area 


leading to the departure gates. 


Two steps fromy 
{the Caribbean, you'll love ‘it! 


1 


Spacious studio apartaments 
with separate garden entrances 


Wislt us on line 
www. villabougainvilleaaruba. 
For information Please beat" 
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Sand at Brickell Bay Beach Club opens 





t’s toes-in-the-sand relaxation away from 
the beach! Sand, which opened last month at 
Brickell Bay Beach Club in the heart of Palm 
Beach, is an all-day hub of activities with two 
professional beach-tennis courts, a lounge area, 
an oversize bar with multiple flat-screen TVs, 
gourmet all-day dining, and an extensive list of 
exotic cocktails and wine. 

While during the day Sand entertains 
partygoers in swimsuits and resort wear, at 
night the lounge takes on a magical allure and 
ambiance with state-of-the-art LED lighting, 
transforming into a hot and happening club 


starring international entertainers and musicians. 
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wom Couples say “I do” to 





Visit us at 
www. ArubaHawallanCanoe.com 
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Come Join % = 


“Fun $- ee. ’ 


& MORE POKER 


Ongoing Poker Bad Beat, 
watch the ac pet STOW ag 


SIGN UP FOR uN 





Aer Bic 


IT'S FREE | = 


Earn points & collect rewards 





Slots + Roulette + Blackjack + Craps 
Caribbean Stud Poher + Let it Ride + Polver 


The casino at the Ruch Aa 
Open daily | 2neon ro han d ] 46 . 
Savuralay te Suenalay Llann bi 4a { il 4 : Las 
For information eall +297-S85-pe4S 


: z ARUBA, 
care uren sso OT RESORT, CASAC) & SF 
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Tropic Cas relocates to spacious digs 





i=! ~ 
PIC-CAS 





TRO 





he co-owners of Tropic Cas, Mary Perez and Esther Erasmus Perez, are proud of their 





new location at Schotlandstraat #85 (it’s just a few blocks up from the former location). In 
rapid time, Tropic Cas has become the go-to place for furnishing the residences of Aruba’s 
growing vacation-home market as well as residences within the local market, introducing 
homeowners to the quality lines of Natuzzi, Klaussner, Sitcom Universal, and Casana—all 
expertly displayed and coordinated for easy browsing. Particularly popular are the island- 
influenced designs of Wicker & Rattan by Tribor and Lea Youth Specialists. 

Mary and Esther love to entertain—it just seems to naturally go hand-in-hand with 
home décor—and on Friday afternoon, customers can browse and enjoy snacks and wine 


simultaneously! 






TOP BRANDS: 
Hatuzzi, Klaussner, 







Sitcom and 
Casana Furniture 











Schotlandstraat °85, Oranjestad, Aruba 
Ph-Fx: +297 588 7712 


Cel + 297 734 7714 
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Aruba chosen for first 


in the Caribbean 








Ph o82.dgdd 


BEalLinyY 


# 9 Sibebus Street. Dranjestad Aruba 


Aruba’s leading beauty salon specializes in state of 
the art hair styling. coloring and treatments. Qur 

beauty technicians are among the best in make up 

and wedding beauty services. In room beauty touch 
ups for weddings is one of our service highlights. 


BRING THIS AD AND GET 10% OFF ANY BEAUTY SERVICE 
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Unrove Gports of ARRuBA 
We Play Everyday! 


FLA.B 
National Geographic Dive Resort 


6 Star Gold Palm 
















Come join us for a truly 
fun dive vacation 
Our staff is professional 
and fun. We will show you all 





the great wrecks and reefs that 
Aruba has to offer 


















Rated #1 Gia 
Dive Staff Pa 


in ay WitPoOur 
iP Aruba 


Resort Course 





















Proudly serving the if 
P.ADLI dive community | 
for more than 15 years 


Tel/Fax: 297-586-0096 
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Regional artists highlight the new 
L America Gallery 


“America Gallery, located behind 
Certified Mega Mall, features a varied 
selection of regional and Aruban artwork, 
sculptures, paintings, and art objects, 
showcasing the abundant talent of Central 
and South American artists as well as 
well-established local artists such as Elisa 
Lejuez, Grace Ashruf Rahusen, and Elvis 
Tromp. 

The gallery is housed in a beautiful 
space comprising a series of large and 
small rooms, featuring works in all sizes 
and in a variety of styles—from naive to 
impressionist, expressionist to minimalist. 
The gallery also hangs a number of icons 
and religious works of exceptional beauty 
and detail.In addition to art, the gallery 
also offers framing services by an in- 
Knowledgeable 
Kiers is at the helm, ready to share any 


house  framer. Conny 
information with clients who saunter in for 
a look. L America Gallery Art & Framing 
Specialist is open Monday to Friday from 8 


am to 5 pm, on Italianstraat 24-A, suite 3. 





NEW ARRIVALS 


CAMERICA 


GALLERY 
ART & FRAMING SPECIALIST 


Mon-Fri 
NTEAVA@] oX=1 aly 8am— 5pm 


Free entrance 


The art we exhibit is a tasteful mix of 
objects sculptures, and paintings from 
various countries of the Southern American continent 


and a showcase for local artists. 
We are also specialized in framing. 


Italiestraat 24-A, Suite 3 | Oranjestad | P: 583.08.00 
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Cartier's newest 
Tank watch 
collection debuts 
on Aruba 








ery often, the men and 
women who enter a Cartier Boutique are 
customers who admire the jewelry, accessories, 
and extraordinary watches created by the 
jeweler; they are the faithful, who love to 
linger over the pieces, almost worshiping them 
as icons. The chief characteristic of an icon is 
its “canonicity,” or faithfulness to the original 
image. This allows each reproduction to be 
simultaneously new and classic, immediately 
recognizable. 

By this criterion, the Tank can be 
considered a truly iconic watch, one that 
evolved to reflect—and often anticipate— 
major changes in the spirit of the times. Its 
recognizable shape has since been developed 
further by master craftsmen without losing its 
essential character. 

Located in the Renaissance Mall in 
downtown Oranjestad, Aruba’s Cartier 
Boutique invites you to browse the latest Tank 


icons in this coveted collection. 


> A 15 MINUTE ENGLISH 
Lay NG 5 LIFESTYBE& NEWS SHOW 
= - * ON <)> 15ATWALOCAL NBC LICENSEE 


STARTING ves 27™ WEEKNIGHTS MONDAY TO FRIDAY AT 7:15 PM 


104 ¢ islandtemptations 











On the following pages, a selection 


of our favorite restaurants & menus 





NY Cyaheme Roseshele-tateyen 


iY Bop. @ COy.0 DIO) 


FOOTPRINTS BEACH GRILL 








LACH 


Authentic maxican 





= 
A MYATT RESORT AMIGO CASIBHG 


Mexicado is an intimate, friendly dining experi- 
ence environment featuring a selection of region- 
al dishes showcasing Mexico’s most inspiring 
flavors. The truly authentic restaurant offers an 
array of elevated market food items, an extensive 
tequila selection and a list of handcrafted tequila 
cocktails. Outdoor lounge, tequila bar and res- 
taurant seating available. 





Start your meal off with... 


QUESO FUNDIDO CON CHORIZO 
Melted cheese, crumbled chorizo, flour tortillas 


BORRACHO SHRIMP SALAD 
Avocado filled with shrimp, chipotle cocktail sauce with tequila 


EMPANADAS DE CARNE 
Corn pastries filled with marinated beef, black beans and salsa roja 


CEVICHE 
Colima Ceviche, Ceviche de Camarones al Tamarindo, Alcachofas y Zetas Ceviche 


Main Attractions 


CASUELA A LA VERACRUZANA 
Red snapper fillet in banana leaves braised Veracruz style with tomato, 
capers, olives, bell peppers and herbs 


MOLE DE OLLA 
Traditional beef stew with seasonal vegetables and epazote 


CHICKEN ENCHILADAS 
Rolled tortillas with shredded chicken, queso blanco, red sauce, sour cream and charro beans 


FAJITAS DE CAMARON 
Tequila shrimp with Poblano chile, cilantro, onions, peppers and pico de gallo 


DORADO TACOS 
Pan seared Mahi, chipotle mayonnaise, avocado, cabbage and blue corn tortilla 
Desserts 


PASTEL TRES LECHES 

Sponge cake soaked with sweetened milk 
CHURROS 

Mexican cruller with chocolate sauce 


and much more... 


All prices are in U.S. dollars. A 15% service charge + 1.5% local tax will be added to your bill. 
Prices and menu items are subject to change without notice 


| Dyrettereas bovcoyweet-taloyel 





HOURS 
Dinner daily except Mondays, 6pm-10:30pm 


RESERVATIONS 


Please call the Hyatt Regency +297-586-1234 Ext 36 
www.hyattregencyaruba.com 
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A MYATT BESORT AKIO CASIBEG 


Celebrate another perfect day in paradise 
with an unforgettable dinner at Foot- 
prints. This exclusive restaurant—only a 
limited number tables are available each 
evening—offers fine dining while you wig- 
gle your toes in the soft white sand. Enjoy 
the sounds of the sea as the attentive staff 





serves a delicious 4-course dinner, featur- 
ing their renowned grilled entrees with your choice of beef, fish, fresh seafood and more. 
Finish a delightful evening with a tempting dessert and your favorite cocktail or wine from 
the hotel’s extensive selection. 


Start your meal off with... 


First Steps 
BEEF PINCHOS WITH CHIMICHURI 


GRILLED PRAWNS 
Roasted Cashew, Mango Cilantro Coulis 


PERUVIAN CEVICHE 
Served with Patacon 


Second Step 
MIXED GREENS 
Cucumber, Avocado, Hearts of Palm, Tomato, Balsamic Vinaigrette 


ARUBAN FISH CHOWDER WITH CRISP ONIONS 


CAESAR SALAD WITH BACON 
Parmesan and Ciabata Croutons 


Entrees 

BLACKENED MAHI MAHI 

Garlic Cassava Oil, and Madame Jeanette Papaya 

SEARED GROUPER 

Stir-Fry Rice Pasta, Vegetables with Tamari Sauce 

GRILLED NEW YORK STEAK 

Caribbean Mashed Potato, Stir-Fry Okra and Peppercorn Sauce 
SEAFOOD PEPPER POT 

Shrimps, Scallops, Green Mussels, Baby Clams with 

Aruban Funchi 


WAN) 


Per Person 


Desserts 
CARIBBEAN PASSION FRUIT CREME BRULEE 


COCONUT MOUSSE CAKE WITH VANILLA SAUCE 
DECADENT CHOCOLATE CAKE WITH BERRY COMPOTE 





and much more... 


All prices are in U.S. dollars. 15 % service charge plus 1.5% local tax will be added to each check. 
Prices and menu items are subject to change without notice. 
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HOURS 
Daily 6:30p.m. to 10:00pm, nightly except Tuesday 


RESERVATIONS 
Please call the Hyatt Regency +297-586-1234 Ext 37 
www.hyattregencyaruba.com 


PALMS RESTAURANT 


WY Ceyahee Resastole-hatesats 


RUINAS DEL MAR 
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Feel the warmth at our premier beach front lo- 
cation. Palms offers both the sights and tastes of 
the Caribbean. Drawing upon local cuisine and 
regional ingredients, the menu allows guests to 
linger long into the night over a variety of deli- 
cious dishes. Indoor and outdoor seating, as well 
as adjacent lounge for before and after cocktails. 





Start your meal off with... 


TRADITIONAL COBB SALAD 
Grilled chicken, smoked bacon, egg, avocado, blue cheese, tomatoes, 
tossed with lemon-Dijon dressing 


MAPLE-LIME MARINATED SALMON SALAD 
Sustainable salmon, spinach, frisee, radish, green beans, egg, mustard dressing 


BLACKENED FISH TACO 
Local grouper, guacamole, shredded cabbage, pico de gallo, Texas beans 


Main Attractions 
MEYER NATURAL ANGUS BURGER 
Aged white cheddar, horseradish sauce, onion jam on a brioche bun 


GRILLED WAHOO 
Local catch grilled with Aruban Creole sauce, island rice 


ROASTED SALMON 
Sustainable salmon, with green vegetables and balsamic vinaigrette 


MUSHROOM RISOTTO 
Aruban cultivated mushrooms and spinach, parmesan cheese 


WHOLE WHEAT LINGUINE 
Shrimp, asparagus, fresh parsley, and roasted garlic oil 


Desserts 


TIRAMISU 
With Coffee Cream Kahlua Liqueur 


LAVA CAKE 
Dutch Chocolate Lava Cake vanilla Ice Cream and Ganache sauce 


CHEESE CAKE DUO 
Cheese Cake and Brownies with Berry Compote, Chantilly and fresh berries 


and much more... 


All prices are in U.S. dollars. 15 % service charge plus 1.5% local tax will be added to each check. 
Prices and menu items are subject to change without notice. 
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HOURS: Open for lunch daily, 11:30 — 5:30 p.m. 

Open for Sunday breakfast, 7:00 — 11:30 a.m. 

Open for dinner daily except Wednesday, 5:30 p.m. — 11:00 p.m. 
Late night menu 11:00 p.m. — 12 midnight 


RESERVATIONS 
Please call the Hyatt Regency +297-586-1234 Ext 37 
www.hyattregencyaruba.com 











| RUINASMAR 


A ARATT @ESORT ARI CARH 


Ruins by the Sea, is Hyatt Regency Aruba’s signature 
restaurant offering contemporary cuisine in an open air 
environment. Guests are invited to enjoy menu items 
such as fresh seafood and steaks, hearth oven specialties, 
and a display of multiple food stations offering breakfast, 
Sunday Brunch, and special events. The design of Ruinas 
del Mal pays homage to several original Aruban archi- 
tectural elements including caliche stone and the use of 
water in design 


Start your meal off with... 


CLASSIC CAESAR SALAD 
White Anchovy, Parmesan, Herb Focaccia Croutons 


DUTCH ONION SOUP 
Spek, Sweet Onions, Gouda Gratinée 


CLASSIC SHRIMP COCKTAIL 
American & European Cocktail Sauce, Fresh Citrus 


Main Attractions 


HEARTH ROASTED BREAST OF CHICKEN 
Classic Mirepoix, Baby Criollo Potatoes, French Beans Almandine, Herb Chicken Jus 


KANSAS STRIP STEAK 
Sautéed Spinach, Wild Mushroom Ragout, Gouda Whipped Potatoes, Cabernet Reduction 


SAUTEED GROUPER FILLET IN BROWN BUTTER 
Roasted Almonds, French Beans, Roasted Potato Hash, Brown Sugar Rum Jezebel 


CIGAR BOX CEDAR SALMON FILLET 
French Beans, Baby Criollo Potatoes, Roasted Tomato, Lemon Thyme Confit 


CLASSIC DUO 

Six ounce grilled Filet Mignon, Gouda Whipped Potato, Peruvian Asparagus, five butter 
poached shrimp or split Caribbean lobster tail 

Desserts 


TIRAMISU 
With Coffee Cream Kahlua Liqueur 


LAVA CAKE 
Dutch Chocolate Lava Cake vanilla Ice Cream and Ganache sauce 


CHEESE CAKE DUO 
Cheese Cake and Brownies with Berry Compote, Chantilly and fresh berries 


and much more... 


All prices are in U.S Dollars. A 15% service charge will be added to your bill. 
Prices and menu items are subject to change without notice 


| Dyratterems Setcoyueer-tatoyel 






HOURS 

Open for breakfast daily except Sundays, 7:00 — 12noon. 

Open for dinner daily except Sunday, 5:30 p.m. - 10:30 p.m. 

Open Sundays for Brunch, $43.95 p.p./s.c. + tax, 9:00 a.m. — 2 p.m. 


RESERVATIONS 
Please call the Hyatt Regency +297-586-1234 Ext 36 
www.hyattregencyaruba.com 
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GINGER NEW ASIAN FLAVOURS 


SCREAMING EAGLE 





55 Ol( \GCr 


NEW ASIAN FLAVOURS 
EXOTIC FLAVOURS FROM THE EAST 


Characterized by its eclectic, exotic flavors of the 
east, Ginger tantalizes the taste buds with an 
Asian fusion mix of Chinese, Thai, Indonesian and 
Japanese flavors, as well as vegetarian choices. A 
popular place for food-lovers seeking a memorable 
dining experience with modern décor, cozy seat- 
ing and lively music. Wednesday night special: 3 
course dinner for $25.- 





Start your meal off with... Appetizers from $6 to $16 
TOM KIA CAI SOUP 
Thai chicken coconut soup with shitake mushrooms 


TUNA TARTARE 


Marinated ahi tuna served with avocado and wasabi mayonnaise 


THAI BEEF 
Marinated beef served with cucumber, fried onions and peanut sauce 


YAKITORIS 
Combination skewers of shrimp, tuna, beef & chicken served with teriyaki sauce 


SUSHI COMBO 
House platter with California roll, Nigiri and Niki sushi 


Main Attractions Main courses from $15 to $25 


SALMON UMAMI 
Served with coconut lemon grass red curry sauce 


CHICKEN TIKKA MASALA 
Aromatic Indian chicken curry with vegetables 


SPICY BEEF 
Wok fried beef with bell pepper, green cabbage, cashew nuts & oyster chili sauce 


SINGAPORE SPICY NOODLES 
Egg noodles blended with shrimps, shitake mushroom & mix vegetables 


GINGER PLATTER 
Combination of spicy beef, chicken sate & tempura shrimp 


Desserts Desserts from $5 to $7 


GINGER LEMON CREAM 
Lemon mousse enhanced with sake wine & candied ginger 


and much more... 
All prices are in US dollar. 15% service charge plus 1.5% local tax will be added to each check. 
Prices and menu items are subject to change without notice. 
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HOURS 
Open 7 days a week from 5:30 p.m. to 11:00 p.m. 


RESERVATIONS 
Located at the Alhambra Casino and Shops 
Tel.: +297 2809989 
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SCREAMING EAGLE 


One of Aruba’s most original culinary experiences may be found at the Screaming 
Eagle Restaurant on Eagle Beach. The restaurant conceived by the team that made the 
Flying Fishbone Restaurant in Savaneta so popular, created a trendy South Beach style 
décor, and perfectly matched it with French fusion boutique-cuisine, complemented 
by a well stocked wine cellar with over 100 feted labels on the list, and an equally 
impressive bar list of over 120 cocktails from around the world. 

The recently introduced flambé cart, makes everything even more spectacular since 
you can now see the dish and smell it, as it simmers on the geridon, prepared the old 
fashion way, by a French-trained maitre D’. 


Start your meal off with... Appetizers $9.50 to $18.50 


AHI TUNA “TARTARE” 

Wakame salad, spicy papaya mayonnaise 

CREME BRULEE OF HUNGARIAN DUCK LIVER 
Mango compiéte and toasted brioche 


CARPACCIO OF ARTICHOKE 
Melted goat cheese and honey walnut sauce 


Main Attractions Main courses $27.00 to $39.50 


DOVER SOLE 

Prepared a la meuniére and filleted table side, served with mashed potatoes and steamed 
vegetables 

PAN-SEARED FRESH ATLANTIC SALMON 

Soy-sesame sauce and white rice 

NORWEGIAN HALIBUT 

With truffle risotto spinache and champagne sauce 

THAI CARAMELIZED SHRIMPS 

Mixed vegetables and spicy noodles 


USDA BLACK ANGUS BONE-IN COWBOY RIB-EYE 
Spicy homemade bbq sauce, thick sliced tomato and oven prepared lyon style potatoes 


MILK FED NEW ZEALAND LAMB RACK 
Grilled eggplant, mashed potatoes and honey sauce 


Dessert 


LA TAZZA FAMOSSA 
Chocolate cup and saucer filled with tia maria and orange sherbet, topped with chocolate mousse 


Desserts $7.50 to $14.50 


TARTE TATIN 
Classic french caramelized upside-down apple tart in the tradition of world famous hotel 
maxim’s of paris 


and much more... 


Screaming Eagle Restaurant-Lounge is affiliated with 
Flying Fishbone Restaurant in Savaneta 


All prices are in U.S. dollars. 
Prices and menu items are subject to change without notice 


| Dyratterm bobcoyweer-ta (oye 


HOURS 
Kitchen open daily from 6:00 p.m., extended bar 
& lounge hours 


RESERVATIONS 

J.E. Irausquin Blvd.228, Eagle Beach 
Phone: +297 587 8021 

Email: info@screaming-eagle.net 
www.screaming-eagle.net 





TEXAS DE BRAZIL 


AY (Salome Rsenlole-usteyek 


WATER’S EDGE 12°N 





TEXAS de BRAZIL 


FHURRASCARI A 


Hae Sfeakhoese 





Texas de Brazil is an authentic Brazilian-American style steakhouse, the ultimate in con- 
tinuous dining concepts. Diners are tempted by an extravagant 40-item seasonal salad area 
of roasted vegetables, imported cheeses and home- 
made soups. Hailed for its “flawless meats” by the 
Dallas Morning News, carvers will then swarm your 
table with choice cuts of sizzling beef, pork, lamb, 
sausage and chicken; all flamegrilled to perfection 
and served tableside on large sword-like skewers. 
Signature Brazilian cocktails, rare wines, exquisite 
desserts, and hand-rolled Cuban cigars make for the 





most incredible dining experience that is uniquely 
Texas de Brazil. 


Start your meal off with... 

SALAD BAR 

The exceptional salad bar consists of the freshest salads, home-made dressings, 
buffalo mozzarella, zucchini, potato salad, crab salad, daily cold pasta, black 
beans with pork, baby corn, cucumbers, portabella mushrooms, sweet bell pep- 
pers, green beans, broccoli, olives, hearts of palm, sushi, ceviche, salami, toma- 
toes, smoked bacon, brown rice, imported cheeses, daily house soups and more. 


Main Attractions 


MEATS 

Filet mignon, filet mignon wrapped in bacon, top sirloin, leg of lamb, Brazilian 
sausage, Parmesan pork, chicken breast wrapped in bacon, Brazilian picanha, 
garlic picanha (our house specialty), flank steak, crispy chicken drum sticks, pork 
loin, pork ribs and beef ribs. 


SIDE ITEMS 
Garlic mashed potatoes, fried sweet bananas, Brazilian cheese bread and house 
specialty meat sauces. 


Desserts 


Selection of desserts ranging from delicious cakes to papaya cream, our house 
specialty! 


and much more... 


All prices are in U.S. dollars. 15% service charge plus 1.5 % local tax will be added to each check. 
Prices and menu items are subject to change without notice. 
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HOURS 
Dinner from 6:00 p.m. to 11:00 p.m. nightly Monday to Saturday 
Sunday 5:00 p.m. to 11:00 p.m. 


RESERVATIONS 

Juan E. Irausquin Blvd. 382. Palm Beach 
Telephone: +297-586-4686 
www.texasdebrazil.com 





WATER’S EDGE 12°N 


RESTAURANT & BAR 


Enjoy a contemporary eatery, on the water's edge 
at Costa Linda Beach Resort. After a total remake 
and design the Water's Edge Restaurant, 12° 
North, is spectacular, featuring an octagon-shaped 
dining room with beautiful ocean views paired 
with an on-trend menu of pastas, steaks, and fresh 
seafood dishes. Lounge at the stylish adjacent bar 
or linger over breakfast, lunch, and cocktails in 
the tropical outdoors. Reasonably priced, serving 
generous portions. 





Breakfast 


EGGS & OMELETS 
F 5.95 
American Breakfast, Aruba Breakfast, Creole or Western Omelet and mote.......... rae § hie ns 


PANCAKES & FRENCH TOAST 
With your choice of seasonal fruits or betries:.....:.se.c.s.csscssvsssccasesesssssessecssssvessevascsseessecseseusieses 


BELGIAN WAFFLES & CREPES 
Crepe Montecristo layered with roast turkey, cured ham, From $5.00 
GheddatandiMontetaya|ackicheesessmumteetss ts er etree rntrees terra rere rer sna oeeet ent cae 


FRUITS & CEREALS 


Lunch 


APPETIZERS, SOUPS & SALADS, BURGERS, 
SANDWICHES & WRAPS 








Dinner 


APPETIZERS, SOUPS & SALADS, SEAFOOD & PASTA, STEAKS 
Spicy Caribbean Seafood Pasta, Filet of Grouper topped with fresh . 

: aan Appetizers from $7 
mango salsa, steamed asparagus, Ribeye or NY Strip Sirloin Mai fj $15 
Steak with apple wood smoked bacon bleu cheese butter.............0..50+ pete na 


Bar Menu 


APPETIZERS, BURGERS, SANDWICHES From $7.00 
Beef Carpaccio, Chips & Dips, Crispy Wings, Buffalo Shrimp, Quesadillas... etic eae 


and much more... 


All prices are in UD dollars. Prices and menu items are subject to change 
15% service charge, +1.5% tax will be added to your bill 


| Dyrattereas Getceyuset-ta tose! 


HOURS 

Breakfast, served 8:00 am to 11:00 am 

Lunch, served 11:00 am to 4:00 pm 

Dinner, served from 4:00 pm to 11:00 pm 

Bar Menu, served all day, 11:00 am to 11:00 pm 


RESERVATIONS 
Costa Linda Beach Resort. Tel: +297-583-80-00 ext 725/788 
water@setarner.aw 
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SUNSET GRILLE 


PUREOCEAN 








SUNSET GRILE 


Join us for an evening at the AAA four-diamond 
Sunset Grille, featuring the best selection of 
USDA Certified Angus Beef and amazingly fresh 
seafood, all prepared under the watchful eye of 
our culinary artists. The recently refreshed res- 
taurant prides itself on the quality of its food 
and the excellence of its service. Reservations 
required. 





Start your meal off with... 


SEARED YELLOWFIN TUNA $15.50 
Black & white sesame crust, nori, pickled ginger & SOY........:cccccccscsesssseesesseseesesscnssseeicees 
GRILLED DIVER SCALLOPS 

Greeniasparaguswnerbisauce’é tried Caperss.:.cis-sssesetescssstesecessececeessrevesesrece=esseresorsceesssees 


LOBSTER BISQUE 
Nobstetstailbnncatcaas pata stl fy Sesame een cette re nneeee te teceses ater et eerenaeeete een 


MARTINI CHOPPED SALAD 
Apple, walnuts, heart of palm, tomato, cucumber, boiled egg, olives 
Shakembint al@hopimiyod kata mGhtc tess! 01 ore ereae sarees cence te meaee tenes teense eee eetes eee 


Main Attractions 


CHILEAN SEA BASS 
Miso marinated with spinach, soy, garlic, ginger & asparagus.........:.cccccscseseeseeesserevetereee 


BAKED STUFFED SHRIMP 
Lump crab meat, garlic-herb crumbs, spaghetti & pomodoro sauce..........:.:s:cseseeereseseseees 


CHARCOAL GRILL 
220z PORTERHOUSE STEAK, SURF & TURF, 120z NEW YORK STRIP LOIN, 
160z RIB EYE, FILET MIGNON & PETITE FILET MIGNON 

100 % certified American Black Angus beef served with a choice of aromatic butter, 
chimichurri sauce, peppercorn-sauce or béarnaise, and a great selection 


Obunique/sides.allaicarte sence ce ee seecteoreacerrec riser er eeneercteeresseees oe § be ee 
VEAL TENDERLOIN A LA OSCAR $36.00 
Spinach, asparagus, snow crab meat & béarnaise SAUCE............-cscsssscesreecsecersecerseeccenersc? Seas 
SAUTEED FREE RANGE CHICKEN BREAST $29.00 


Mushroomsashallotss wittenwitlercaCleamless:ssccsssteeerticccesacicerscneeceseter resort eeccencacoerase 


and much more... 


All prices are in U.S. dollars. A 15% service charge + 1.5% local tax will be added to your bill. 
Prices and menu items are subject to change. 
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HOURS 

Seven days a week 

Dinner: 6:00 p.m. to 11 p.m. 

Mira Solo Martini & Wine Bar: till 12midnight, weekends till lam 


RESERVATIONS 
Please call the Radisson Aruba Resort Casino & Spa 
Tel: +297-526-6612 or 6613 


sunsetgrillearuba.com 
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pureocean 


BEA € HS | DE DINING 


Pureocean is located right on the beach at the Aruba 
Phoenix Beach Resort. Unwind in lazy, comfortable 
chairs on our white sandy beach as you watch the sun 
set. Inside, the décor is rustic and open-aired. Enjoy 
the spectacular ocean view from your table, or dine 
directly on the beach, savoring our chef's fusion-style 
cooking, featuring fresh seafood, lobster and great 
steaks, all at reasonable prices. 





Start your meal off with... 
COCONUT CURRY MUSSELS 


Steamed with fresh cilantro, light curry coconut Stil eee see 
ICED SHRIME COCKTAIL $9.50 
Tbimescocktaillisauces serceiccerecersea tere eee eee acer Sas Pee THe eee Tee ree eet erent eee 
THE WEDGE 

Wedge of iceberg, crisp bacon, diced tomatoes, $7.00 


blue cheese crumbles, creamy blue cheese dressing.............:..ccscscssccsseeserserssscecseeeseeessees 


Main Attractions 


SEARED SCALLOPS 
Served over a cherry tomato, asparagus risotto 





CRISPY COCONUT CURRY GROUPER 
Crispy fried grouper over a bed of jasmine rice, plantain, 
stir fried vegetables, finished with a mild coconut curry SAUCE........:ceccecsseeseseeseseenseseveee 


CARIBBEAN LOBSTER 
Broiled served with a sweet potato mash, market vegetables, 
FeV eA yATMeyiaitcs Wet ALcerva1 eee wee ee Ba eter cr Tes re erns Penny es neste cae en meres ener Sinan ied 


STEAK FRITES 


Grilled skirt steak, plantain and chimichurrie Sieg eel ea ee 
FILET MIGNON $38.00 
USDA beef tenderloin, pan seared, blue cheese BBQ Sauce.......sccccscsesesseseeeesenecreneee a, 
OSSO BUCO $32.00 
Bone-In Veal shank, vegetable stew, served over a squash risOtt0........:.c:cceeseeeeeeeees are 
Dessert 

CREME BRULE $9.50 
Kaffir lime-scented Catalonian créme brulee........c.ccsccessesseeseeeeeeceeceeseeeeeeeecnsecotene 
MINI DESSERT TRIO 

Our delicious desserts- miniaturized! Créme brulee, warm chocolate bread $11.00 


jorbtalabirayegs rvavel vonvtaVe(o) Col SSS CA Os. docccasccbncoconadbacccuade sbsaa Gc LUS SsouBoC SL BaEECAGoOORUSEUOS: EHSSoENCR 


and much more... 


Prices and menu items are subject to change without notice. 
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HOURS 

Breakfast: 7:00 a.m. - 11:00 a.m. daily 

Dinner: 5:30 p.m. to 10:00 p.m. nightly 

Happy Hour: 4:00 p.m. - 6 p.m. 

RESERVATIONS 

Divi Aruba Phoenix Beach Resort, Juan E Irausquin 75, Palm Beach 
Tel.: +297 586-6066 ext 7029, after 5 p.m. ext. 7041 

Email: phxfnb@diviresort.com 


Menu Temptations 


FLYING FISHBONE 
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Imagine dining on the beach, toes in the sand, under swaying palm fronds, in a perfect 
little crescent bay in Savaneta. 
Enjoy a fine selection of delicious Caribbean and Continental seafood & steak cre- 
ations, made unforgettable by artistic plate presentations and caring service, at one of 
Aruba’s landmark restaurants. 


Start your meal off with... Appetizers $7.50 to $18.50 
SHRIMP AND AVOCADO 

With a red bell pepper and goat cheese dressing 

FLASH SEARED TUNA TATAKI 

Sweet & sour cucumber, sesame dressing, cilantro mayonnaise 


CARPACCIO OF ARTICHOKE WITH GOAT CHEESE 
Artichoke with melted goat cheese, honey walnut dressing 


Main Attractions Main courses $26.50 to $39.50 
SAVANETA SEAFOOD HISTORY 

Rich variety of seafood in a creamy curry sauce 

SHRIMP SHII-TAKE & BLUE CHEESE CASSEROLE 

Our guest’s most popular dish 


LOBSTER THERMIDOR 
Mouthwatering caribbean rock lobster, oven browned with a creamy cheese sauce, spinach 
and greek potato 


SCALLOPS FLORENTINE 

Mouthwatering scallops and spinach, topped off with a rich parmesan cheese sauce, baked 
until bubbly and delicious 

GRILLED MAPLE LEAF DUCK BREAST 

Juicy duck breast with oriental sesame sauce on noodles 


BEEF TENDERLOIN 
Most tender cut of USDA prime-aged, midwest grain-fed beef with mushroom, onion, blue 
cheese and port sauce 
Dessert 


BAKED ALASKA 
Vanilla ice cream, sponge cake covered with meringue, flambeed with cognac, served with 
cherries 


COCO PARFAIT 
Pineapple mint compote and coconut tuille 


and much mote... 


Flying Fishbone Restaurant is affiliated with 
Screaming Eagle Restaurant-Lounge on Eagle Beach 


Desserts $8.00 


All prices are in U.S. dollars. 
Prices and menu items are subject to change without notice 
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HOURS 
Kitchen open daily from 5.00 p.m. - 10.00 p.m. 


RESERVATIONS 

Savaneta 344, Aruba 

Phone: +297 584 2506 

Email: info@flyingfishbone.com * www.flyingfishbone.com 








Every, Wednesday evening 
from)7pm'\to}10pm 


Hollywood . 
Smokehouse [ ~< » 
Barbecue Bash ; ‘ 
features your 
choice of: 
Smokehouse 
Special 

(pulled pork & beef brisket) 
Or 

Taste of the Grill 


(ni sampler, sausage, chicken Bnaast) 
Or 

Smoked Grouper 

All of the above served with: 
Southern Style Baked Beans, 
Garlic Potatoes & Cole Slaw 4 


Triple Fudge Walnut Brownie 
FOR ONLY GW tripsdvisor GOSS) 









Location: J0's Sports Bar (Palm Beach Road) 
Seating 1s limited to 75 people 
Call 788-5680 or email ws at: 





for reservations 
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IKE’S BISTRO 


L.G. SMITH STEAK & CHOP HOUSE 





FE 
Manchebo 


Beach Resort & Spa 


Aruba 





Enjoy a modern twist on Mediterranean cuisine, Caribbean style, 
with Aruba’s most talented, young chef Ever De Pefia, paying 
homage to the late resort founder, award-winning hotelier Ike 
Cohen. 

With seating in the garden terrace or around the tropical pool, 
Ike's Bistro experience is enchanting and all menu items extremely 





~~ enticing. Undecided guests may opt for the tasting menu of 4 or 
5 smaller portions of the chef’s seasonal specialties. The chef will 
come to your table to consult about preferences and will tailor the 
meal to your palate! 


Start your meal off with... 
CEVICHE AND AVOCADO 


Caribbean grouper cooked in lemon with avocado, mango, onion and lime juice 


CAPRESE AND ORANGES 
Buffalo mozzarella, tomato, orange, basil, basil mousse 


GAZPACHO AND MINT 
Cold refreshing tomato soup, infused with mint oil 


COUSCOUS 
Warm couscous salad with cherry tomato, green beans, fresh herbs and cardamom infused oil 


Main Attractions 
TUNA 
Grilled tuna with cherry tomato, avocado salad and chardonnay balsamic thyme reduction 


SEA BASS 
Pan seared sea bass with sautéed spinach, guinoa salad and yoghurt pomegranate salsa 


VEAL 
Grilled veal chop with red pepper risotto, sautéed spinach and spiced apple compote 


STEAK AND SHRIMP 
Grilled tenderloin steak with garlic mashed potato, creamy spinach and lobster sauce 


Desserts 


CHOCOLATE TEMPTATIONS 
Chocolate cake, chocolate panna cotta, chocolate ice cream with toasted almond crush and 
strawberry vanilla sauce 


PASSION FRUIT PARFAIT AND BERRIES 
Passion fruit parfait, wild berries, mint sauce and strawberry ice cream 


and much mote... 
All prices are in U.S Dollars. A 15% service charge will be added to your check. 
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HOURS 
Dinner: 5:30 p.m. to 10:30 p.m. 


RESERVATIONS 
Tel: +297 582-3444 ext. 203 


www.manchebo.com 
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This American Steakhouse brings mouthwatering fare 
and an extensive international wine list to one of Oranjes- 
tad’s hottest locations. Here diners will find juicy cuts of 
aged, USDA-inspected Certified Angus Beef, reasonably 
priced and sizzling hot from the grill; exquisitely pre- 
pared appetizers from both land and sea; and tantalizing 
desserts including the Signature Mascarpone Tart. The 
comprehensive wine list includes premium selections 
from around the globe to superbly compliment each 
course of your meal. With sweeping views of the down- 
town marina and the bustling boulevard below. 





Start your meal off with... 


DUET OF CRAB 
Lump crab cake, stone crab claw, lemon butter caper sauce, $17.00 
prilledisoucdouph bread sss. ssesesenyes sovassescasy-tsesetsssowsdoscsesds cstcasarvsscevasteveuteconets <asusvessessiesss ea 


CARPACCIO 
Certified Angus Beef ® filet, tossed wakame, pine nuts, miso vinaigrette...........ccccceceeeeeeee 


APPLEWOOD SMOKED STEAK 
Certified Angus Beef ®steak, baby spinach, mushrooms, crispy onions, asparagus, 

ae $15.00 
freshrgtoundiblackspeppet-baconsvinaletettesse..stss rere esses cree eee ees 


Main Attractions 
PIE TE MIGNON 10) © Zicc ss sceeccvecossetvsscaccssisessatugnaeccevaeooaeecucs cu dacs cadudsnuntvdeitetosuwseesaeeee ote 


KANSAS CITY BONE -IN STRIP, 16 OZ.. 
WEA CHOP; V4 OZ. o.sscsccccssssssssesesissccsesstssszesseccosssosvsssessessececsstsssssvesessssosssesadstsecestestatszese 


SURF & TURF 
Nova (Crarnithareal eWavequis leteelr (@) sallaye samregevoyny, Ime UNE M6) SS cc ccccccceeocqoacacer concen Te oc uso oR DORA 


SEAFOOD MIGNON 
5oz Certified Angus Beef ® filet mignon, fresh pasta, shrimp, scallops, Madame Jeanette $36.00 
Obstet SAUCE: sseccesesssssseeswcescicussusieussesvescsesssususevedscsvasicvbeseccudsseisvesvesveesiessas se sesiseedisecssosacseseedass 









VEGETABLE WELLINGTON $17.00 
Broccoli, zucchini, yellow squash, mushrooms, spinach, Wine SaUC€..........0:ccsccceeeeseteeeeeeneeteeeee ree 


All entrees are served with your choice of two side dishes which include: truffled creamed, corn creamed 
Spinach, mashed potatoes, mixed vegetables, sauteed mushrooms, steak fries, Idaho baked potato, rice 
and asparagus spears. 


Desserts 

OUR TRADITIONAL CREME BRULEE 
FRESHLY BAKED MANGO CRUMBLE 
SWEETEST TABOO 
L.G. SMITH’S SIGNATURE MASCARPONE TART.. 


and much more... 
All prices are in U.S Dollars. A 15% service charge will be added to your bill. 
Additional gratuities at your discretion. Prices and menu items are subject to change. 


$7.00 
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HOURS: Dinner 5:30 to 11:00 p.m., Monday to Sunday 

Live entertainment by the popular saxophonist “El Prove” every Saturday from 6:30pm 
Dinner and a movie at The Cinema’s at Renaissance Marketplace seatings at 5:30, 
6:00 and 6:30 p.m. 

Midnight Grill Lounge 11:00 p.m. To 6:00 a.m. 

Live music until 3:00 a.m. 


RESERVATIONS 

Tel: +297 523 6115 / 523 6195 

L.G. Smith Blvd. 82, Oranjestad City Center. All major credit cards accepted 
www.lgsmiths.com 











FF geuson ci 


» ARAWAK GARDENS 
+297 5868470 


RENAISSANCE MARKET PLACE 
+ 297 5831990 


we LA ge Sa Sk ae I i te a i a De ee 


VisitAru Dal con eee J Or ie 


he Wisit Aruba appis a handy mobile guide for 
PO eT Ped BPS od a ee 


gouty toa Js Hs Lee ep to 


Arrubat om 





The Visit Aruba app is available iin the App Store and 
Google May by dimply doing a search fer “Wielt Aruba", 
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Luxury living in Aruba 








Located just a few steps from the upcoming Ritz Carlton, Aruba's most prestigious address. 
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SUSCANY CGESIDENCE ARUBA 
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www.TuscanyResidenceAruba.com 
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For more information contact us at (297) 587- 5300 or (297) 732-OOO0OO 
or visit our sales office located at eagle beach. 


224 JE. lrausquin Blvd. * oranjestad » aruba 
saleseO-eaglebeacharuba.com * www.O-eaglebeacharuba.com 


"WHEN YOUR MISSION IS TO FLY AT 800 KIM/H LESS THAN 
TWO METERS FROM OTHER TEAM AIRCRAFT; 

YOU ONLY TRUST THE CHRONOMETRIC PRECISION 

OF THE WORLD'S BEST CHRONOGRAPH” 








Frédéric Schwebel ably handles his rove mn the “shot” pasion vvithen 
the Breitling Jt Team, the toughest of them all. When performing with 
fo ObVIOLE Bape route, mistabes are just mat an option Strapped ta 
his west is the Chronomat, powered by the ultimate hagh-peronnarce 
chronograph movement, freitling Caliber 01, chronometer-certified by 
the COSC Gwe Offical Chronometer Testing Inctrbute), an exceptional 
"moter" entirely developed and built by Breitling. Ultra-sturdy, ultra 
reliable and ultra-watertight to 500m, the Chronomat stands out for 
its unique design and its incredible concen foe details. For Fréchénic 
Schwabe! itis quite simply the world’s best chronograph 

5-YEAR BREIMLUNG WARRANTY 
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~ DIAMONDS* 
Dai INTERSATION AL BRE ITL ING 
Forum Shops Aruba : . , 
Tel: (207) SHR-ADMAF © 1-210-315-3955 INSTRUMENTS FOR PROFESSIONALS™ 





